















we SELECTED 


HILLSBORO RECIPES 


THE LIBRARY OF THE 
UNIVERSITY OF 
NORTH CAROLINA 





“\) 
—f\\ 
au) ~~ //e 
WW eps /3 
aN A ZFS 
S <= “A < 
yee? 


THE COLLECTION OF 
NORTH CAROLINIANA 
ENDOWED BY 
JOHN SPRUNT HILL 
CLASS OF 1889 


CCHS | 


hess TNT 


This book must not 
be taken from the 
Library building. 





SEC We, 


BS bORC) RECIPES 





“The discovery of a new dish does more for the 
happiness of a man than the discovery of a 
new star.’ —Brillat-Savarin 








Compiled by 
the 
HILLSBORO PRESBYTERIAN WOMEN 
Hillsboro, N. C. 


1952 





Hillsboro’s principal street in 19193. 


HISTORIC SETTING 


Hillsboro has many places of historic and dramatic interest. 
Since for several early years it was the summer capital of 
North Carolina, many noteworthy names are listed among 
those who lived or died here. Families who suffered from the 
heat and swampiness of the eastern part of the state at that 
time built summer homes here “in the mountains.” 


The clock in the courthouse tower, presented to the town in 
1766 by George III of England, was hidden for safety in the 
Eno River during the turbulent Revolutionary War years. 
Later salvaged, it regularly tolls the hours today. 


The Dark Walk along the bank of the river Eno, which 
skirts Hillsboro, has a romantic as well as an historic sig- 
nificance. It was originally the Indian trading path joining 
eastern North Carolina with the west. Later, with the 
town more established, the river became a recreation area 
and the Dark Walk a lovers’ lane. Many old trees bear witness 
to this by the signatures cut into their bark. 


Since there are so many homes well over 100 years old 
here and of great historic significance, we could only include 
a limited number to set off our cookbook. Hence we have con- 
fined our home sketches to those belonging to Presbyterians or 
of Presbyterian background, together with three outstanding 
public buildings and one of older Hillsboro. 
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EXPRESSION OF APPRECIATION 


We, the Women of the Presbyterian Church, Hillsboro, 
North Carolina, take this opportunity to thank all who have 
cooperated with us in making this book a reality. 


We extend thanks and appreciation to the owners and 
proprietors of the business firms whose generous cooperation 
helped to make the printing possible. 


Here printed are many of the recipes which have been so 
graciously given. We regret that every one could not be used. 
Lack of space and duplication or similarity of certain recipes 
have made bulk printing impracticable. We are grateful to 
each contributor. 


We also wish to express our appreciation to those who 
assisted in the sale of advertisements, those who drew the 
pen and ink sketches appearing on the cover and throughout 
the book, and to others who in any way contributed time or 
talent to the publication of this book. 
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TRICKS OF THE TRADE 


To each and every little bride 
Who has a John to please 

And says she’s tried and tried and tried 
To cook with skill and ease, 

And can’t—we offer here a guide 


“Queen of the Kitchen” Recipes. 


To her whose John is prone to wear 
A sad and hungry look, 
Because the maid he thought so fair 
Is—well—she just can’t cook! 
To her we say: do not despair; 


Just try our valued Book! 
—Selected. 





OLD RECIPES 


Syllabub 


1 pt. whipping cream Brandy, sherry or any fine 
1 tbsp. rum wine 
14 cup sugar 


Whip cream very stiff with sugar. Thin with rum. Beat a 
little longer and flavor with a little brandy or wine. 
—Mrs. J. S. Spurgeon 


Ambrosia 
1 cocoanut grated or ground 1 bottle of Maraschino 
4 large or 6 small oranges cherries 


Peel the oranges and remove the sections. Halve cherries. 
Toss oranges lightly with cocoanut. In a 2-quart bowl put a 
layer of this sprinkled with sugar. Repeat, sprinkling each 
cocoanut-oranges layer with sugar till all is used. Top should 
be sugar. Arrange the cherries on top last. Chill at least 2 
hours before serving. 

My mother has always served this from the table at 
Christmas in her mother’s deep glass preserves stand. 

—Mrs. Clarence D. Jones 


Beaten Biscuits 


1 qt. sifted flour 1% cup milk 
4 level tablespoons shortening 1% cup water 
1 teaspoon salt 1 pinch baking powder 


Work shortening, baking powder and salt into flour thorough- 
ly. Combine water and milk and work into flour slowly. Dough 
should be stiff and worked until soft and blistered. Roll 4 
inch thick, cut, place on cookie sheet and stick with fork. 
Cook at 450° for 15 minutes, reduce heat to 300 and cook 
until dry and crisp. —Mrs. Paul Collins 


Old Time Beaten Biscuits—Contributed by Mrs. T. E. Lynch 
quicker method. Use same recipe as Mrs. Collins above. 
Instead of working the dough run it through a food chopper 
o times. 


Sally Lunn 
1/3 cup butter 1 yeast cake 
4 eggs—yolks and whites 114 cups sweet milk 
beaten separately 1 teaspoon salt 
1/3 cup sugar 4 cups flour 


Dissolve yeast in luke warm milk, add beaten yolks. Cream 
butter, sugar and salt together, add yeast mixture alternately 
with flour. Fold in beaten egg whites. Pour in greased pan 
and bake in hot oven about 25 minutes. 

—Ida Beasley 
Roast Pig 


Pig six to eight weeks old—cleaned with head, feet and 
skin kept on. Make stuffing as for roast turkey, fill cavity in 
pig and sew up. Place pig in pan with feet folded under—back 
up. Place small apple in mounth. Pour one cup water in pan. 
Bake in oven until skin is crisp and well done. 

—Contributed by S. Strudwick 


J. EDMUND LATTA 


PLUMP, TENDER, YOUNG TURKEYS 


Qctober Ist to March lst 


Route No. 1, Hillsboro, N. C. PHONE 2735 
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Barbecue Pork for 20 persons 


Thirty (30) lbs. fresh killed pork, use only hard wood and 
cook slowly on outdoor or indoor pit for 7 hours. Start cooking 
with skin side up for 4 hours turn over and cook for 3 hours. 
Baste with Faribault’s famous B. Q. sauce. When it is done 
salt and season with sauce which can be ordered from the 
one who contributed this recipe. 

——W. Faribault, P. O. Box 233, Hillsboro, N. C. 


Lemon Cake 


Lemon Cake Recipe used often by Mrs. W. A. Graham of 
Hillsboro when her husband was Governor of N. C., also when 
he was Secretary of the U. S. Navy in Washington, D. C. 


1 lb. sugar 14 |b. citron chopped 

1 Ib. flour 34 lb. butter 

7 eggs 2 lemons (juice & grated 
1 lb. currants or raisins rind) 


Cream butter well with half the sugar, mixing in the 
lemon rind and juice. Beat the other half of the sugar with 
the yolks. Combine this with the butter and sugar mixture, 
little at a time, beating well. Add the whites of the eggs, then 
the fruit, well floured, then the flour, a handful at a time. 

Mrs. Fred S. Cates tried this recipe and recommends that 
it be baked in a tube pan in a pre-heated oven at 325 degrees 
for one and one-half hours. 


“Carolina Trifle’ 


Make a sponge cake in layers and cut into squares or desired 
shape. On each piece put about one tablespoon wine or 
brandy. Cover them with rich custard sauce made from part 
of cake batter left in mixing bowl. On top of custard dip 
generously whipped cream slightly sweetened and flavored 
with sherry. Chopped nuts are good for garnish. 


To make cake: 

Beat yolks of three eggs until thick and lemon-colored, 
then gradually add one (1) cup sugar, alternately with five (5) 
tablespoons water or fruit juice (pineapple juice is best). Sift 
flour then measure one (1) cup and sift three times with one 
teaspoon baking powder and one-fourth (14) teaspoon salt. 
Gradually add and mix into the batter. Last fold in the 
stiffly beaten egg white, pour batter into two ungreased cake 
pans (8 inch), but, don’t forget to leave about (14 or 1/3) cup 
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batter in the bowl. Cook in slow oven until done (325 degrees, 
about 30 minutes). 


To the batter add one cup sugar, one and one-half (112) 
cups milk, two (2) tablespoons butter and about one-fourth 
(44) (more or less) teaspoon grated nutmeg. Pour into cooking 
pot (double boiler) and cook over hot water until thick. It is 
best to keep sauce warm until time to serve. Add more milk 


if it gets too thick. —Mrs. Felix Forrest 
Grandmother’s ‘Sally White Cake” 

12 eggs 1 gill wine 

1 lb. butter 3 lbs. citron 

1 lb. flour 1 large cocoanut 

1% lb. sugar 1 lb. almonds 

1 gill brandy 1 grated nutmeg 


Beat eggs separately, cut the citron into small pieces, grate 
cocoanut. Blanch and sliver almonds. Cream butter, sugar 
and egg yolks, alternately add the brandy and wine with the 
flour. Add fruit and nuts last. 

Bake about four hours in 325 degrees oven then raise tem- 
perature to 350 degrees and cook one hour longer, or until 


done. —Mrs. B. F. Forrest 
Lincoln and Douglas Cake 

14% cups butter © cups cake flour (sifted 3 

4 cups sugar times with 1 tsp. soda and 

1% cups milk 3 tsp. cream of tartar) 


Mix as you would any loaf cake—adding 16 beaten egg 
whites at the last. 
This cake was served to Lincoln and Douglas after their 
famous debate in Freeport, III. / 
—Mrs. D. E. Hollandsworth 


Old Fashioned Egg Custard Pie 


Cream two (2) tablespoons butter with 1 cup sugar, add 3 
whole eggs or 6 yolks and beat slightly. Add pinch of salt, 
Y4 cup of milk and stir. Pour into unbaked pastry shell and 
bake at 425 degrees for 20 minutes. Reduce heat to 350 de- 
grees and bake 20 to 30 more minutes or until silver knife 
inserted in center comes out clean. 

—Family Recipe Contributed by 
Mrs. W. H. White, Greensboro, N. C. 
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My Great-grandmother’s Chess Pie 


3 eggs Flavor with nutmeg 
142 cups brown sugar Bake at 300° 
Butter size of 2 eggs —Contributed by Mrs. C. S. Hubbard 


Popcorn Balls 


34 cup brown sugar 14 cup water 
%4 cup white sugar 1 tbsp. vinegar 
¥ cup molasses | 


Cook altogether without stirring until it will form a hard 
ball in water; when it will thread from spoon, add 4 cup of 
butter. When done, add %4 teaspoon of soda, pour over 4 
quarts freshly popped corn; dip hands in cold water and 
rapidly make mixture into balls. 

—From an old cookbook which belonged 
to Miss Josephine Forrest 


Molasses Candy 


2 cups brown sugar Piece of butter the size of 
1 cup molasses an egg 


Boil until a little will harden in cold water. Pour on 
greased platter. When cool enough pull until brittle. 
—Contributed by Mrs. Felix Forrest 


Hyden Salad or Relish 


1 gal. cabbage chopped 1 tbsp. ground cinnamon 

1% gal. tomatoes chopped 1 tbsp. ground cloves 

1 qt. onions chopped 2 tbsp. salt 

12 pt. green peppers 2 oz. celery seed 
without seed 1 oz. turmeric 

4 tbsp. ground mustard 1 lb. brown sugar 


2 tbsp. ground ginger 





SINGER SEWING CENTER 
325 West Main Street 
DURHAM, N. C. 


Your Only Authorized Singer Dealer 
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Mix well and add % gallon good cider vinegar. Boil slowly 
for twenty minutes. Drain all the water you can off before 


adding vinegar. —Contributed by Mrs. Jessie G. Parker 
Tomato Pickle—Bessie Kirkland’s 

1 peck green tomatoes 21 Ibs. sugar 

1 qt. onions 2 tbsp. ground mustard 

1 hard head cabbage 1 tbsp. black pepper 

2 oz. each: celery seed, whole 1 tbsp. red pepper 
cloves, white mustard 2 oz. turmeric flour or 5 
seed, whole allspice sticks cinnamon 


“T slice the tomatoes and onions fine the night before. 
Sprinkle each layer with salt as if you were going to eat 
them. Next morning squeeze dry, put all together, and 
cover well with good vinegar. I put the cloves, allspice, 
and mustard seed in muslin bags. This keeps the spices from 
turning the pickles so black. I mix the mustard with a little 
vinegar before putting in. Cook until tender. I usually put 
it on after breakfast and let it cook slowly until dinner. Let 
cool and keep in a stone jar. Put the bags of spices in the 
jar too. Stir every day for seven days. A few green peppers 
added are good. Cut the cabbage just as fine as can. Only 
put in the white part.’’ —Copied from a letter written to her 
sister-in-law. 


To clean a burnt or greasy pan quickly, place 1 inch of water 
in the pot, add 1 teaspoonful or more soda and heat the water 
to the boiling point. 





Vanity Shoe Company 


FOOTWEAR 
FOR LADIES AND GENTLEMEN 


Quality Shoes at Low Cost 
Price From $3.95 to $20.95 


116 East Main Street 
Phone F-4131 Durham, N. C. 
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APPETIZERS AND BEVERAGES 


Meal Starters 


1% cup grape juice, chilled—7-Up to fill glass! Prune juice, 
tomato juice, grapefruit juice, pineapple juice or orange juice 
are also delicious combined with chilled 7-Up. 

—Mrs. Allen Walker 


Russian Tea 


Boil 2 cups water, 1 teaspoon whole cloves, 2 or 3 sticks of 
cinnamon five minutes or until amber in color. Pour 2 quarts of 
boiling water over 8 tea bags and let stand 3 to 5 minutes. 
Add the juice of 3 lemons, 3 oranges, and one small can of 
pineapple juice. Add this to sugar, clove, and cinnamon mix- 
ture. Serve hot or iced. (Serves 20.) —Mrs. O. P. Cole 


Hot Spiced Tea 


1 tbsp. whole cloves Juice of 3 oranges 
1-inch stick cinnamon ‘Juice of 142 lemons 
3 gts. water 1 cup sugar 


214 tbsp. black tea 


Tie spices loosely in a bag and bring to boiling in water. 
Add tea tied loosely in a bag and allow to stand 5 minutes. 
Remove bags of spices and tea; add fruit juices and sugar. 
(Serves 25). —Mrs. C. E. Veasey, Durham, N. C. 


Add 1 beaten egg to liquid in making hot biscuits—cut in 
rounds. Butter and fold over like Parker House rolls. 


15 


Cranberry Punch 
(Serves 30) 


2 cups cranberries 2 cups sugar 
2 cups water © 1 lemon or orange rind 


Cook until berries pop. Take out rind and run through 
sieve. Let cool. Add juice of 6 oranges, 4 lemons, 1 can pine- 
apple juice, 2 large bottles ginger ale. 

—Mrs. Viola Hughes, Asheboro, N. C. 


Coffee Deluxe 


Boil or percolate 7 teaspoons coffee with 6 cups water. Stir 
in 2 tablespoons cocoa with a little warm water to form a 
paste. When coffee percolates, add the cocoa. Simmer for 
five minutes longer, and serve with sugar and heavy cream. 

—Mrs. Ben Johnston 


Fruit Punch 


Juice of 12 lemons 3 jars maraschino cherries 
Juice of 12 oranges 1 gal. strong tea 
2 cups crushed pineapple 5 lbs. sugar 
1 qt. grape juice 1 qt. hulled strawberries 
Chill the above ingredients. Immediately before serving 
add 2 quarts ginger ale. —Mirs. M. B. Roberts 
Punch 
16 cups boiling water 2 lbs. sugar 
1 cup tea leaves 4 bottles ginger ale 


1 doz. lemons 


Make tea. Add sugar and lemon juice. Just before serving 


add ginger ale. —Mrs. O. G. Parsley 
Mint Cordial — 

1 large bunch of mint 1 pt. water 

Juice of 2 lemons Juice of 1 orange 

2 cups sugar 1 cup pineapple juice 


Pick the leaves from the stalks of the mint. Crush the 
leaves thoroughly, add lemon juice and let stand for one 
hour. Boil the water and sugar to a syrup. Pour this solution 
over the lemon juice and mint. Cool and strain. When cold, 
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add orange and pineapple juice. Serve in small glasses with 
a sprig of fresh mint in each. —Mrs. O. P. Cole 


Inexpensive Holiday Punch 


2 pkgs. Kool Aid—any 1 tall can orange juice 
desired color 1 small can pineapple juice 

6 lemons or 1 cup 

4 oranges 2 cups sugar 


Add water to make one gallon. Pour over crushed ice and 
serve. One gallon will serve 35 punch cups. 


Punch for Several Gallons 


1 case ginger ale (small 1 gal. tea 
bottles) 1 large can white cherries 
2 or 3 large cans of grated 1 qt. of grape juice (Welch) 
pineapple Lqt..wine 
1 doz. lemons Sugar to taste 


—Mrs. Thomas E. Lynch 


Grape Juice (Splendid) 


Pick grapes from stems, mash well, boil until tender (no 
water). Strain through sack, add sugar to taste. Boil 40 min- 
utes, skim real often. Seal air tight either jars or bottles. 

—Mrs. Thomas E. Lynch 


Grape Wine 


After pulling grapes off the stems, measure by the quart. 
To a gallon of grapes put a half gallon water. Put in a stone 
jar, let stand from one evening until the next. Then strain 
and to a gallon of juice add 3 lbs. sugar, skim every day until 
it stops working. Then put a cloth over top of jar and let 
stand until October, strain and bottle. 

—Mrs. Thomas E. Lynch 


Onion Soup 


11% cups onions sliced thin 2 cups water 
1% cup butter 1 can consomme 
1 tsp. flour 1 tsp. salt 


Simmer onions in butter in saucepan but don’t brown. Add 
water and simmer about 15 minutes or until onions are done. 
Add consomme, flour and salt. Small pieces of bread toasted 
with cheese may be served with this. —Mrs. Sam Gattis 


Ly, 


Bargain Celery Soup 


Cut the nice fresh tops from a bunch of celery. Chop the 
stems among the leaves into about 12 inch pieces. Put all in 
a saucepan with about 1 inch of water and salt. Cook about 
25 minutes until thoroughly tender and wilted. Throw away 
most of the leaves, but retain the cut stems and a few cut 
leaves in the small amount of strong liquid. Add 3 or 4 cups 
of sweet milk, to make about 4 cups of soup in all. Season 
with a hunk of butter and pepper, and a little more salt if 
necessary. Just let come to a boil. This makes a delicious, 
thin, oyster-like soup. Serves 4. —Mrs. Clarence D. Jones 


Shrimp Cocktail Sauce 


¥% cup tomato catsup 2 tbsp. lemon juice 
2 tbsp. prepared mustard 1 tbsp. Worcestershire sauce 
—Mrs. George Cannady 


Appetizers 


Stuff small pieces of celery with crab meat or tuna sea- 
soned with mayonnaise and lemon juice and a dash of pepper. 

Cut pastry in small pieces and brush with beaten egg yolks. 
Sprinkle with celery seed and bake. 

Cream cheese seasoned with onion juice spread on crisp 
crackers or rounds of wheat bread. 

Toast on one side rounds of bread. Spread the untoasted 
side with peanut butter. Top with a piece of bacon and broil 
until bacon is crisp. —Doris Eskridge 


Have you tried this? Drain can sardines, put small pieces 


COLEMAN-HAWKINS 
GROCERIES : FROZEN FOODS : ICE CREAM 


HOT POINT | 
REFRIGERATORS - FREEZERS - ELECTRIC RANGES 
and 
APPLIANCES - VENETIAN BLINDS 


Telephone 3376 Danville Rd. - Highway 86 - 1 Mile 
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on crackers, put in oven and broil for just a minute with a 
sprinkle of chives. Super! —Mrs. Allen H. Walker 


Egg Canape 


Spread toasted rounds of bread with cream cheese or soft 
butter mixed with small amount of anchovy paste. Place on 
each a slice of tomato and a thick slice of hard boiled egg. 
Cover with tartar sauce. —NMrs. O. G. Parsley 


Salami Cornucopias 


Remove skins from slices of salami. Roll slices and secure 
with a toothpick. Place in center a sweet pickle or ball of 
cream cheese mixed with chopped olives. 

—Hilda Winecoff 
Cheese Cakes 


1% lb. grated cooking cheese thoroughly creamed with 1 cup 
butter. Mix in 212 cups flour, chill, then roll as thin as pos- 
sible and cut with an inch cutter. Place 12 teaspoon crabapple 
jelly on one round. Make small slit in another round and place 
on top. Bake for about 15 minutes or until light brown in 
350 degrees oven. Make around 4 dozen. 

—Mrs. O. S. Robertson 


Cream Cheese Dip for Potato Chips 


1 pkg. cream cheese 1 tsp. grated onion or chopped 

1 tbsp. mayonnaise chives 

2 tbsp. cream Few drops worcestershire 
sauce 


Cream together until light and fluffy. Serve in bowl as a 
dip for potato chips. For variation, 1 tsp. of anchovy paste 
may be substituted for onion. —Mrs. Clarence D. Jones 


Appetizers 
6 oz. cream cheese 1 carrot 
Mixed with 2 tablespoons mayonnaise 
Shape into balls and roll in grated carrot. Insert small 
scallion or spring onion as stem. 
3 oz. can deviled ham Celery 


Mix deviled ham with 1 tablespoon mayonnaise. Stuff celery 
with mixture. 


Above may be served with tomato slices on snack tray. 
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Ground chicken and almonds, season with small amount 
of onion juice. Moisten with mayonnaise. Spread on melba 
fingers. 


Unsliced salami—cut into 4% inch cubes. Place cube on 
toothpick with a pickled onion. Insert end of each toothpick 
in rosy apple, pin cushion fashion. 


Arrange cubes of pineapple and cheese on toothpicks. 


Combine ground cooked frankfurters, chopped sour pickles, 
mustard if desired, mayonnaise to moisten. Spread on fingers 
or rounds of bread, garnish with sliced olives. 

—Mrs. Sydney Green 


Sandwich Suggestions 


Mayonnaise on both sides of bread, pimiento, salt and 
pepper. For variety, add crisp bacon bits and/or lettuce. 


A spear of white asparagus rolled in mayonnaised bread. 
Sprinkle the asparagus with paprika before rolling. These 
are tasty, plain or toasted. 


Mash white asparagus with bits of crisp bacon and mayon- 
naise. Season with paprika and spread for a sandwich. 


For a hearty open sandwich, spread bread with mayonnaise, 
put on a thick salted slice of tomato, cover with a slice of 
cheese, and top with half a slice of bacon. Broil or bake. 


Combine chopped celery, green pepper, hard-boiled eggs 
with tuna fish and mayonnaise and paprika for a spread. 


Trim slices of bread and spread with a can of mushroom 
soup. Roll each slice. Wrap once around with bacon strip. 
Broil 4 minutes or until brown. 


Fill split rolls with varieties of creamed cheeses or tuna fish 
salad or chicken, and toast. —NMrs. C. D. Jones 


Sandwich Spreads 


Health sandwich 1 cup chopped celery 
14 cup chopped green Dash hot sauce 

peppers 12 cup peanut butter 
¥~ cup seedless raisins Mayonnaise to spread 
Pinch salt 


Mix all ingredients thoroughly and spread on bread, potato 
chips or toast. 


20 


12 cup peanut butter 1, cup cream cheese 
Mayonnaise or top of milk to spread 


1 pkg. cream cheese 1 jar olives (small) chopped 
Mayonnaise or top of milk to spread 


1% cup peanut butter 14 cup strained honey 
—Mrs. Allen H. Walker 


Oriental Sandwiches 


1 cup of shredded cocoanut 2 tbsp. of honey 
12 cup of finely chopped 3 tbsp. of thick cream 
dates 1 tsp. grated orange rind 


Combine ingredients and use as filling for buttered nut, 
graham or white bread. Cut into desired shapes. 
—Mrs. Ed Lloyd 


Green Vegetable Sandwich Spread 


Cut (or run through food chopper) lettuce, carrots, onion, 
1 package cream cheese, and mayonnaise. 
—Mrs. Viola Hughes, Asheboro, N. C. 


Liverwurst Pinwheels 
Make a piecrust mix of: 


144 cups flour 14 cup ice water 
Y tsp. salt 1 cup shortening 


Roll out thin and spread with goose liver. Roll up and slice 
14 inch thick. Bake at 375 degrees for 15 minutes. An excel- 
lent accompaniment for frozen fruit salad. 

—Mirs. Leo Fulton, Colonial Inn 





Join Our Many Satisfied Customers 





GRO i  taddaddddiidddiditddedddiddddiddddédddiilddidddldddédddikiddéiddididbduddsdiddiidlld 
YY) CALM Me hea Gas ‘i LO Z 


217 Foster Street DURHAM, N. C. 
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COLE MOTOR, Ince. 


PONTIAC CARS 
INTERNATIONAL TRUCKS 


BURLINGTON, N. C. 





Walker’s Ambulance Service 


Dial 3161 or 3211 


HILLSBORO, N. C. 


JAMES PHARMACY 


We Appreciate Your Business 


You Will Appreciate Our Service 
Dial 3701 


HILLSBORO, N. C. 





Ice and Coal 
Hillsboro Ice Plant 


DIAL 4171 H. H. BROWN 
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SALADS AND DRESSING 


Fresh Vegetable Salad 


Arrange crisp lettuce leaves on plate. Add quartered or 
sliced tomatoes, sliced cucumbers, sliced onion, and sprigs of 
parsley. Garnish with mayonnaise. Sliced radishes or any 
other fresh greens or vegetables may be added or, the in- 
gredients can be sliced thin, tossed lightly in a salad bowl, 
and sprinkled with French dressing. 


Old Fashion Wilted Lettuce 


Fry out 2 slices of bacon. Remove the bacon from pan and to 
the drippings add: 


1 cup vinegar 2 tbsp. finely chopped onion 
2 tsp. sugar Dash of black pepper 
V% tsp. salt 


Let this mixture boil for 3 minutes. Chop roughly a bowlful 
of lettuce, preferably the loose leaf varieties, and chop one 
or two hard-boiled eggs over this. Pour the above dressing 
over all and serve immediately. Crumble bacon over top. 

—Mrs. Clarence D. Jones 


Green Pepper and Onion Rings 


Green peppers Lettuce 
Bermuda Onion 


Wash peppers, remove seeds and pithy sections. Slice into 
thin rings. Slice onion same way. Crisp in refrigerator. Serve 
with any desired dressing. Try: mustard and sugar added to 
mayonnaise or oil and vinegar dressing with a little Wor- 


23 


cestershire or tomato catsup and mayonnaise with bits of 
tomato added. —Mrs. Sydney Green 


Asparagus and Grapefruit Salad 


Cooked green asparagus tips Grapefruit sections 
Lettuce Pimento 


Make individual salads of 3 asparagus tips with grapefruit 
sections at each side of tips. Lay strips of red pimento over 
ends of tips in a lattice pattern. Serve with French dressing. 

—Mrs. Sydney Green 


Spiced Apricot Moulds 


1 package orange jello Maraschino cherries 
1 large can whole peeled Mixed pickling spice 
apricots 


Use the apricot juice to dilute jello. Add enough water to 
make the 2 cups of liquid needed. Put 1 teaspoon mixed 
pickling spices in a bag to heat in the apricot juice. Dissolve 
jello with this. Remove seeds from apricots and put in moulds 


MAKES THE BEST RECIPES 


LONG MEADOW FARMS 
COUNTRY FRESH DAIRY PRODUCTS 


Call for Regular Home Delivery 


CHAPEL HILL, N. C. DURHAM, N. C. 
ROXBORO, N. C. 





or a flat dish. Put a cherry in the depression in each apricot. 
Pour the jello over these and chill. 

This is good topped with cottage cheese mixed with India 
relish and seasoned with salt, Worcestershire sauce, and a 
little mayonnaise. —Mrs. Horace G. Bales 


Cinnamon Apple Salad 


6 firm apples i 1 cup cinnamon candies 
2 cups sugar 1 cup water 


Peel and core apples. Bring other ingredients to a boil, then 
add apples and simmer till they are tender, about 15 or 20 min- 
utes. Turn them occasionally. Chill and stuff with: 


% cup chopped raisins Blend with 2 tbsp. lemon 
4 cup chopped nuts juice 


Serve on lettuce and top with mayonnaise. 
—Mrs. J. W. Dickson 


Potato Salad 


1 potato per person (medium size), and 1 for the pot. Wash 
and boil tender. Let cool before adding: (for about 5) 


12 cup chopped celery (stalk 1 pepper (canned pimento is 


and leaf is as good as best) 
heart for this) 12 cup mixed sweet pickle 
2 hard cooked eggs chopped 


Salt, sugar to taste (about 1 teaspoon). Vinegar, 1 teaspoon, 
and mayonnaise to mix to the consistency you like. A bit of 
onion helps, but if you expect to have some left over, don’t 
use onion! 

—Mrs. Allen H. Walker 


Cabbage Salads 


To shredded cabbage, just before serving, add dressing of 
cream soured with lemon juice. Add sugar to taste. 


To shredded cabbage add: 
14 to % head shredded 1 raw carrot, grated 
lettuce 1% cup chopped walnuts or 
3 tbsp. chopped green pecans 
pepper 


Add any dressing desired and season to taste. Diced apple 
dipped in lemon juice may be added. 
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Beet Bordered 
To shredded cabbage add: 
2 green peppers Seasoning 
Salad dressing 1% tsp. paprika 


Serve with border of finely chopped pickled beets. 
Dressing of relish spread combined with mayonnaise also 
good with cabbage. —Mrs. Sydney Green 


Peanut Butter Salad 


Spread peanut butter on lettuce leaves, roll and fasten with 
tooth pick. Chill and serve. —Mrs. Sydney Green 


Grape and Pineapple Salad 


Combine green grapes and pieces of pineapple. Serve with 
mayonnaise or combine and serve as fruit dressing. 
—NMrs. Sydney Green 


Christmas Salad 
1 package of lime gelatin diluted with 1 cup boiling water. 


Let this cool until thick. Then stir and add: 


_ 1 tsp. vinegar 1 tbsp. grated onion 
1 cup ground cucumber 42 cup mayonnaise 


Beat or stir well. Add: 
Y4 cup chopped pimiento 


Put a small strip of pimiento in the bottom of each mould 
and pour the salad mixture over it. Chill. Serves 6. 
—NMrs. Horace G. Bales 


Shrimp and Tomato Aspic 

Aspic: Dissolve 2 tablespoons gelatine in 14 cup cold water. 
Add to this 1 pint can hot tomato juice seasoned with 2 table- 
spoons lemon juice; 1 teaspoon Worcestershire sauce; salt and 
pepper. Chill until partially set. 

Shrimp: 1 small can shrimp washed and shredded. Same 
amount of finely chopped celery. 4% teaspoon scraped onion. 
Mix with mayonnaise. 

Put in ring mould or individual moulds. Pour aspic on top. 

—Mrs. O. G. Parsley 
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Tomato Aspic with Cream Cheese Filling 


1 qt. can tomatoes 1 slice green pepper 

212 pkg. Chalmers gelatin 1 pkg. Philadelphia cream 
1 lemon cheese 

1 onion 3 tbsp. mayonnaise 


2 pieces celery 


Put tomatoes in stew pan. Add gelatin, juice and rind of 
lemon, 42 onion chopped, one piece celery chopped, one slice 
green pepper, salt and red pepper to taste. Allow to come 
to boil stirring constantly then strain half of mixture into a 
mould and place in refrigerator to cool. To one package of 
Philadelphia cream cheese mix mayonnaise stirring until 
smooth then add one piece of celery chopped fine and one 
teaspoon scraped onion and salt to taste. Spread cheese mixture 
on cold aspic and cover with remainder of strained juice. 
Place in refrigerator to congeal. Serves eight. 

—Mrs. Paul Collins 


Vegetable Salad 
1 1014 oz. can tomato soup 1 cup chopped celery 
1 envelope unflavored 2 tbsp. chopped green pepper 
gelatin 1 tsp. minced onion 
1% cup cold water 12 cup broken nut meats 


2 3 oz. pkgs. cream cheese 


Heat tomato soup and add gelatin softened in cold water. 
Cool thoroughly, combine remaining ingredients and add to 
gelatin mixture. Chill. Serves 8 to 10 © —Mrs. C. D. Jones 


Vegetable Salad 


1 envelope gelatin, soften in 44 cup cold water. Add: 


1 cup hot water 1 tbsp. lemon juice 
Y% tsp. salt 4 cup sugar 
14 cup vinegar 


Stir until gelatin and sugar are dissolved. Chill until mix- 
ture is consistency of unbeaten egg whites. 


Stir in: 
14 cup diced cucumber 2 tsp. grated onion 
34 cup diced celery 2 tbsp. minced green pepper 


1 cup finely shredded carrot 


Turn into mould and chill until firm. Serve on lettuce with 
French dressing or mayonnaise. —Mrs. Irving I. Birdseye 
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Vegetable Salad 


1 cup cooked lima beans 1 tbsp. minced parsley 
1 cup diced cooked beets 1 tbsp. grated onion 

1 cup diced celery French dressing 
Cabbage 


Line bowl with shredded cabbage. Combine vegetables, 
add French dressing as desired. Place combined salad in 
center, chill and serve. —Mrs. Sydney Green 


Beet and Cauliflower Salad 


Lettuce, leaf or shredded Pickled beets 
Cooked cauliflower flowerets Green pepper strips 
Mayonnaise or French 

dressing 


Arrange individual mounds of cauliflower flowerets and 
pickled beets on the lettuce. Use the pepper strips as garnish. 
Serve with any dressing. —Mrs. Sydney Green 


Cranberry Salad 
1 qt. cranberries 342 cups hot water 


Cook (approximately 10 minutes) and strain (mash some 
of the pulp through). Add: 


2 tbsp. gelatin dissolved in 1 cup grapes (Malaga or 


¥2 cup cold water Emperor) 
When slightly cooled, add: 
1 cup diced pineapple 2 cups sugar 


1 cup chopped nuts 


Pour into mould. Stir once when partly chilled. 
—Mrs. Irving Birdseye 
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Port Wine Salad 


1 pkg. cherry gelatin 1 cup chopped almonds 
1 large can bing cherries (toasted light) 
1 cup port wine 


Cover gelatin in cold water and soak. Heat cherry juice and 
pour over it. Add wine and 1 teaspoon lemon juice. When salad 
begins to congeal add almonds and cherries. Makes about 12 
servings. Mrs. R. T. Upchurch, Henderson, N. C. 


Red Tang Salad 


Use equal parts, or unequal, of tangerines and canned apri- 
cots in raspberry jello. You may add bland fruits like canned 
pears or peaches if you want to fill in, but the tangerine-apricot 
flavor with raspberry is what makes it. This is a beautiful red 
salad for Valentine, George Washington’s birthday, or Christ- 
mas. For something different, top it with creamed cheese that 
has been thinned with milk until about the consistency of 
whipped cream. —Mrs. Ralph E. Brooks, Burlington 


Bing Cherry Salad (Congealed) 


21% bing cherries 1 cup sugar 
14 cup sherry 3 tsp. Knox gelatin 
112 cup orange juice 


Mix cherry juice with sherry, sugar and orange juice. Bring 
to boiling point, add gelatin. Cool and add cherries. Serves 12. 
—Pattie Spurgeon Warren, Chapel Hill, N. C. 


Tutti-Fruiti Salad 


1 small pkg. cream cheese 1 cup chopped pecans 
2 tbsp. mayonnaise 1 tbsp. lemon juice 
1 pt. whipping cream 1 can (drained) fruit cocktail 


Cream the cheese and mayonnaise. To this add pecans and 
fruit cocktail. Add lemon juice. Fold this into the whipped. 
cream. Pour into freezing tray. —Mrs. Wilson Cole 


Black Cherry Salad 


1 No. 2% can (3) cup) 1 pkg. orange flavored 
pitted bing cherries gelatin 

¥% cup lemon juice 1 3 oz. bottle stuffed olives 

34 cup chopped pecans sliced 
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Drain cherries, add water to cherry syrup and lemon juice 
to make 134 cups liquid. Heat—pour over gelatin and stir 
until dissolved. Chill until partially set. Add cherries, nuts and 
olives. Pour into moulds or shallow pan. Chill until firm. 
Serve on lettuce with mayonnaise. —Miss Vesta Bacon 


Frozen Fruit Salad 


1% cup sugar 1 egg a 
1% tsp. salt 34 cup pineapple juice 
1% tbsp. flour 2 tbsp. vinegar 

Cook, stirring, until thick. Cool. Add: 
1 cup whipped cream 14 cup diced canned 
3 mashed bananas pineapple 
1 cup fruit cocktail 14 cup diced pears 


Freeze in refrigerator ice trays. 
—Mrs. Dumont Eskridge 


Sweet Salad That’s Mighty Good 


4 egg yolks 1 cup sliced pineapple 
1 tbsp. sugar 4 pt. whipping cream 
21% tbsp. milk 14 lb. salted almonds 
214 tsp. vinegar 1% lb. marshmallows 

1 tsp. salt 1 cup mayonnaise 


Put beaten egg yolks, sugar, milk, vinegar, salt in double 
boiler until melted. Take off stove and let cool just enough 
that chopped marshmallows will heat and not melt. Cool. Add 
sliced pineapple cubed with cream and mayonnaise and al- 
monds. Put in refrigerator until ready for use. Serve eight 
as a delicious salad on lettuce . —Mrs. Allen H. Walker 


Frozen Fruit Delight 


3 OzS. cream cheese 2 medium bananas sliced 

4 tsp. salt 14 cup nuts chopped 

¥%4 cup mayonnaise 42 cup maraschino cherries 
4 tbsp. lemon juice 1 cup cream, whipped 


1% cup crushed pineapple 


Blend together the cheese, salt, mayonnaise and lemon juice, 
add fruit and nuts. Fold in whipped cream. Pour mixture 
into refrigerator tray. Freeze until firm. Serve on lettuce 
leaves. Serves 6. —Mrs. Harold Latta 
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Fruit Salad 


1 cup diced pineapple 1 cup diced marshmallows 
1 cup seeded white cherries 14 cup chopped nuts 
Grapes 6 maraschino cherries 

1 cup diced pears Fruit salad dressing 


Combine all fruits. Moisten with salad dressing. Arrange 
on crisp lettuce. Garnish with maraschino cherries. 
—Mrs. Claude McAdams 


Mould Fruit Salad 


3 grapefruits 1 box gelatin, granulated 

3 oranges 1 cup boiling water 

3 lemons 1 small can crushed pinapple 
34 cup sugar 1 lemon rind grated 

1 tsp. salt 1 orange rind grated 


Soak gelatin in 4% cup cold water, add sugar, salt. Pour 
1 cup boiling water over this. Add pineapple, juice and all. 
Put in refrigerator and when it begins to set add lemon juice, 
grapefruit and oranges. Makes 22 small moulds. 
—Mrs. Sam Gattis 


Sweetheart Salad 


2 cup crushed pineapple 2 tbsp. cherry juice 
14 cup sugar 6 oz. cream cheese 
1% tbsp. granulated gelatin 1% pt. whipping cream 
4 cup cold water 12 cherries 


2 tbsp. lemon juice 


Heat pineapple with sugar, add gelatin which has been 
softened in cold water. Stir until melted. Add lemon and 
cherry juice and cool. Mash cream cheese and add cherries 
chopped fine. Mix with pineapple adding a small amount to 
cheese at a time. Chill until slightly thickened. Whip cream 
and blend with mixture. Mould and chill. Makes 12 small 
servings. —Mrs. Garland Miller 


Gold and Black Salad 


2 cups diced apples Mayonnaise dressing 
2 cups raisins Few grains salt 
2 cups shredded carrots 


Combine all ingredients with salt. Mix lightly with 2 forks. 
Serve on crisp lettuce . —Mrs. Claude McAdams 
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Men-Like-It Salad 


1 pkg. lime jello 14 cup nuts 

1 small can crushed 1 pkg. cream cheese 
pineapple 1 pinch salt 

1 cup celery 


Mix like any congealed salad. 
—NMrs. Viola Hughes, Asheboro, N. C. 


Cheese Salad 


1 can tomato soup 1 cup cut celery 
1 envelope Knox Gelatin 1 small bottle olives, cut 
1 cup grated cheese 


Heat soup, add soaked gelatin. Add cheese to hot soup. 
When cool, add other ingredients with a little lemon juice. 
Pour into moulds to congeal. Serve on lettuce. 

—Mrs. Viola Hughes, Asheboro, N. C. 


Cream Cheese Salad 


2 pkg. cream cheese Red and green cherries 
1 cup crushed pineapple 2 pkg. Knox gelatin 
14 cup pimentos 


Soak gelatin in 4 cup water for five min. Heat pineapple 
juice and 1 tablespoon sugar, add pineapple, cheese, pimentos, 
cherries, and place in ice box to jell. Serve on lettuce with 
mayonnaise to which whipped cream has been added. 

—Mrs. Flora Dickson 
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Cheese Balls 


4 egg whites Pinch of salt and cayenne 
3 cup grated cheese Pepper 


Beat whites of eggs very stiff, stir in grated cheese, salt, and 
pepper. Let stand in ice box about one hour. Then make into 
balls the size of walnut. Roll in cracker meal and put back in 
refrigerator until ready to fry in deep fat. They will keep for 
days before cooking and make delicious salad accompaniments. 

—NMrs. Clarence D. Jones 


French Salad Dressing 


1% cups salad oil, 1 cup tomato soup 
(Wesson Oil) 3 tsp. grated onion 

34 cup sugar 1 tsp. salt 

34 cup vinegar 1 tsp. dry mustard . 


Shake in bottle and store in refrigerator. 
—Mrs. Flora Dickson 


Mayonnaise 
1 egg (whole) 2 tbsp. vinegar 
1 tsp. salt 1 to 1% cups salad oil 


Break egg into bowl and beat well. Add 1 or 2 teaspoons oil 
and beat well. Continue adding oil in increasing amounts, beat- 
ing constantly. Add salt and vinegar in small amounts during 
the beating. Very fast beating will make a thicker mayonnaise. 
Can be made with electric beater. 


Cooked Salad Dressing 


14 tsp. mustard 1 tbsp. butter 

1% tsp. salt 1 cup milk 

14 tsp. paprika 4 cup mild vinegar 
1 tbsp. sugar 112 tbsp. flour 


2 egg yolks or 1 egg 
Mix dry ingredients and add egg and milk. Cook over hot 
water. Add butter. Add vinegar slowly. Stir until smooth. 
Good in cabbage and vegetable salads. 
Cream Dressing 


1 cup whipped cream (sweet or sour) may be added to 
cooked salad dressing when cold. 


2 tbsp. peanut butter may also be added. 
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Cooked Dressing 


Add this plus mayonnaise to chicken salad: 
112 tsp. mustard 2 eggs 
34 cup vinegar 1 tbsp. sugar 


Mix and stir constantly while cooking in a shallow pan, 
until thick. —Mrs. Glenn Auman 


Pineapple Dressing 


4, cup sugar Juice of 1 lemon 
4 heaping tsp. cornstarch Juice of 1 orange 
12 tsp. salt 2 egg yolks 


1 cup pineapple juice 


Cook for 20 minutes. Beat in 1 package cream cheese. (Also 
makes good sandwich spread.) 
—Mrs. Viola Hughes, Asheboro, N. C. 


Thousand Island Dressing 


1 cup mayonnaise 2 tbsp. very finely chopped 
2 tbsp. chili sauce pimiento 
2 tbsp. very finely chopped 1 tbsp. very finely chopped 
sweet pickle green pepper, if desired 
2 tbsp. very finely chopped 
olives 


Mix well. Use this dressing for head lettuce. The flavors 
will be well blended if it is mixed and allowed to stand for 
two hours before use. —Mrs. Glenn Auman 
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Schley Grange Thousand Island Dressing 


7 cups mayonnaise 10 eggs, hard cooked, 
4 oz. onion minced chopped 
3 0z. pimiento, chopped 14 cup pickles or olives, 
134 cup chili sauce (thick) chopped 
Cayenne, f. g. 


Enough for 50 
—Mrs. R. L. Mohler 


Mock Hollandaise Sauce 
Melt 2 tablespoons butter. Blend into butter: 


2 tbsp. flour 1 tsp. pepper 
14 tsp. salt 


Gradually stir in 1 cup sweet milk. Cook in top of double 
boiler until thick, stirring constantly. Remove from heat and 
add 44 cup mayonnaise stirring until smooth. Serve over hot 
green vegetables. Makes 142 cups. —Mrs. Farquehard Smith 





To remove vegetable stains from the fingers, use a slice of 
raw potato. 


YOU ARE INVITED 
TO GET ACQUAINTED WITH OUR 
FRIENDLY BANK SERVICES 


You'll feel at home at the Trust Company. This is your 
bank, dedicated to serving this community and the sound 
requirements of every citizen and business. Come in and 
let us tell you about our friendly services. We welcome 
your visit. 
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DURHAM BANK & TRUST CO. 


HILLSBORO, N. C. 


Member Federal Deposit Insurance Corporation 
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MEATS, FISH AND POULTRY 


Dressing 


Crumble stale or toasted loaf bread and egg bread into a 
bow! (about half and half) moisten with turkey stock, season 
with onion and sage to taste, also two or three eggs and lump 
of butter adds to the taste, put in roasting pan and brown at 
about 450 degrees. 

Be sure and save some of the turkey stock for your gravy, 
add boiled eggs, cut up liver and gizzard, and thicken. You 
will probably have to dilute the stock with water to have 
enough, but it will be rich enough to stand diluting. 


—Neva Shue 
Giblet Turkey Gravy 
Giblets and neck of turkey 2 cup stock 
3 tbsp. turkey fat salt and pepper 
3 tbsp. (rounded) flour A small piece of butter 
1 large hard boiled egg or 2 (optional) 
small eggs 


Cook neck and giblets, (heart, liver, gizzard) until tender, 
saving stock. Remove meat from neck. Chop it with giblets 
and egg fine. Brown the flour in the fat (or flour can be 
browned separately and combined with fat), stir in the stock, 
pouring in slowly so as not to thin gravy too much. If gravy 
should seem too thick add more stock or hot water. Salt and 
pepper to taste. Add giblets last. The butter improves the 
flavor but is optional. 


This recipe is used by the ladies of Schley Grange when 
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they serve a turkey supper and has never failed to receive 
praise. —Mrs. J. E. Latta 


Standing Rib Roast 


Select a four pound rib roast (meat must be of superior 
quality). Wipe with a damp cloth. Place fat side up in shallow 
roasting pan and place in oven (325 to 350 degrees). Do not 
cover and do not add water. Roast to desired degrees of done- 
ness, allowing 19-20 minutes per pound for a rare roast; 22-25 
minutes for medium; and 27-30 minutes for a well-done roast. 

Before putting meat in oven surround it with large pieces of 
Irish potaotes. 

Remove meat and potatoes from pan as soon as pan is 
taken out of oven. Make gravy, using fat in pan and serve over 
potatoes. 

This is an English method of cooking a roast. I put it in the 
oven before going to Sunday school and church and it is done 
when I reach home. —Mrs. Glenn Auman 


Porcupine Meat Balls 
Cooking time: 15 Minutes 


1% lbs. ground round or 14 cup finely diced onion 
chuck beef 1 peeled garlic clove, minced 

12 cup raw rice 144 cup tomato soup (1 No. 1 

1 tsp. salt Can) 

Few grains of pepper 1 cup water 


Combine ground meat, rice, seasonings, onion and garlic. 
Shape into balls. Heat tomato soup and water in pressure pan, 
place meat balls on rack. Cook under pressure for 15 minutes. 
Reduce pressure with cool water. Uncover and serve. Serves 6. 

Onions and garlic may be omitted if desired. 

—Miss Grace Sharpe 


Meat Loaf 
2 Ibs. ground beef 2 eggs 
1 |b. pork sausage 1 tbsp. mustard 
4 cup onions 2 tbsp. horse-radish 
1% cup chopped green ¥2 cup milk 
peppers 42 cup tomato catsup 


Break eggs in large mixing bowl and beat lightly. Add 
ground meats. Next add bread crumbs, onion, pepper, horse- 
radish, mustard, milk and catsup. Combine, beat lightly— 
overmixing toughens loaf. If desired cover top with tomato 
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catsup and bake in moderately hot oven about 45 minutes to 
an hour. 
—Madelyn K. Thompson 


. Burger Pie 
1 lb. ground beef 1 tbsp. chopped onion 
34 cup uncooked oatmeal 1 egg 
1 cup tomato juice or canned 1% tsp. salt 
tomatoes 2 tsp. pepper 


Mix ingredients together and place evenly over bottom 
and sides of a pie plate (9 inches) as you would a pastry. Bake 
in a moderately hot oven until firm—about 35 minutes. 


Vegetables to fill shell: 


Y% cup butter or margarine 1 cup green peas (cooked) 
1 cup grated cheddar cheese % cup carrots (cooked) 


1% cup flour 1% cup sliced (cooked) celery 
114 cup diced (cooked) 3 small onions, chopped 
potatoes 


Blend butter, flour and cheese. Combine with vegetables— 
they are better hot—place in meat shell. Add some grated 
cheese on top and bake in oven until piping hot. Serves six. 

—Madelyn K. Thompson 


Spring Meat Loaf 


1 lb. ground beef 1 small green pepper 

1% |b. ground veal chopped 

¥ Ib. ground pork 1 beaten egg 

3 hard-boiled eggs 1 tbsp. Worcestershire sauce 


2 ribs celery with leaves Salt and pepper to taste 
chopped 


The first three ingredients may be varied according to con- 
venience. Veal may be omitted and more beef used accord- 
ingly; or 34 cup of quick oatmeal soaked in 12 cup of sweet 
milk may be substituted. 

Mix thoroughly all ingredients except the hard-boiled eggs. 
Then divide this mixture in half and shape one portion in a 
flat long oval loaf in an 8x10 inch shallow baking dish. Press 
down an indenture lengthwise thru the middle of this. Place 
shelled eggs end to end down this groove. Shape the rest 
of the meat mixture over these to join the bottom layer all 
around, making an oval shaped loaf that does not touch the 
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sides of the dish. Lay strips of bacon across the top of the 
completed loaf. 
Bake at 375 degrees for about 50 minutes. 
New peeled boiled potatoes may be placed around this 
to brown, the last 10 or 15 minutes of cooking time. 
—Mrs. Clarence D. Jones 


Broiled Hamburgers 


11% lbs ground beef 2 cup milk 

1 cup grated carrots 1 egg 

112 tbsp. finely chopped 11% tsp. salt 
onion 14 tsp. pepper 

34 cup soft bread crumbs 4 strips bacon 


Combine beef, carrots, onion, crumbs, milk, Worcestershire, 
egg, salt, and pepper. Mix well and shape into eight round 
flattened cakes. Cut bacon lengthwise and wrap one-half 
strip around each cake, fasten with toothpicks. Arrange 
burgers in two rows across center of broiler rack. Broil 4 inches 
from unit for 10 to 12 minutes, turn burgers. 


Ham Loaf 
14 lb. lean pork ground 2 tbsp. butter 
%¥%4 lb. of smoked ham Ya cup brown sugar 
34 cup bred crumbs '% tsp. pepper 
1 egg 3 slices pineapples 
% cup of sweet milk 3 marashino cherries—red 


Break egg—beat lightly, season, add milk, meat which has 
been mixed together, then add bread crumbs. Mix well. Pour 
melted butter into a loaf pan—arrange pineapple slices on the 
bottom of pan—sprinkle with brown sugar. Pack the meat 
mixture into the pan and bake in a moderately hot oven 
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(375 degrees) bake for about one hour. Turn out upside down 
on warm platter and serve hot or cold. 
—Mrs. R. Allan Bain, Burlington 


Barbecue Hash 
2 lbs. pork meat 1 lb. beef 


Dice, add enough water to cook and cook to pieces. Then 
add to cooked meat: 


1 large green pepper 1 tbsp. sugar (more may 
1 or 2 large onions be needed) 

1 can tomatoes 4 tsp. black pepper 

2 cup vinegar 14 tsp. red pepper 

1% cup water 4, bottle Worcestershire 
1 tsp. salt sauce 


Cook for one hour or longer. The hash should be very 
thick when served. Serve on hamburger or barbecue buns. 
—Mrs. O. G. Parsley 


Barbecued Spareribs 


2 Ibs spareribs 14 tsp. dry mustard 
1 pt. vinegar Salt 
'Y bottle chili sauce Red pepper 


4 small onion 


Cut spareribs in pieces of two ribs and boil in water 
15 minutes. Combine vinegar, chili sauce, onion, mustard, salt 
and red pepper to taste. Place spareribs in broiler and cover 
with mixture and one cup of stock. Cook at baking heat of 
400 degrees, basting and turning until brown. Serves four 


people. | —HMiss Elizabeth Collins 
Barbecued Baked Chicken 
(In Oven) 
1 2%-3 lb. drawn fryer 4 tsp. crushed red pepper 
1 tsp. salt 2 cup chicken stock 
14 tsp. black pepper Paprika 


1 cup vinegar 


Split chicken straight down the back and spread open, skin 
side up, in the roasting pan, brush with melted butter, sprinkle 
lightly with salt and pepper, also paprika, pour in enough hot 
water to cover the bottom of pan, cover and cook for one hour 
or until tender. Oven temperature, 400 degrees. 
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Meanwhile make barbecue sauce by combining vinegar, 
black pepper, salt, crushed red pepper, butter and chicken 
stock. When chicken is tender, uncover and place under 
broiling unit, baste with sauce every few minutes until golden 
brown. —Mrs. F. E. Joyner 


Barbecued Chicken 


Cut chicken in serving pieces, salt and pepper. Cover bot- 
tom of pan with hot water, arrange pieces of chicken and slice 
one onion thinly and spread around over chicken. Bake in 
moderate oven (350 degrees) 30 minutes to 1 hour. 


While chicken is cooking prepare sauce as follows: 


142 cups tomato juice 


414 tsp. Worcestershire 


(canned) sauce 
4 tsp. cayenne pepper (or 1 tsp. sugar 
substitute hot peppers) 34 cup cider vinegar 
2 tsp. salt 1 bay leaf 
14 tsp. black pepper 3 clove garlic cut in 
4 tsp. dry mustard pieces 


Last, add 3 tablespoons butter (oleomargarine) and simmer 
10 minutes. 

Pour off 34 of liquid from chicken pan. Now add sauce and 
cook another 30 minutes to 1 hour or until tender. Turn 
chicken once and continue to baste during this period. 

—Mr. W. T. Rice 
Barbecue Sauce 


4 Ib. bacon grease or other 
shortening 
1 bottle tomato catsup 


1 heaping tbsp. ground 
red pepper 
12 gal. apple cider vinegar 


Bring to boil—stir frequently while heating. Apply to 
barbecue while hot. Good with barbecued pork, chicken, spare- 


ribs, etc. —Bill Rice 
Weiners in Sauce 
1 onion 1 tsp. paprika 
2 tbsp. vinegar V4 tsp. black pepper 
1 tbsp. flour 1 tsp. mustard 
142 tbsp. Worcestershire 42 cup catsup 
sauce 2 tbsp. brown sugar 
2 tsp. salt 2 tbsp. hot water 


Pinch of red pepper 


Chop onion, blend vinegar and flour, combine with onion 
and rest of ingredients. Pierce each weiner and dip in sauce 
3 
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arrange in greased pan, pour rest of sauce over and bake at 
350 degrees for 1 hour. —Mrs. Farquehard Smith 


Hotdog Sauce 


2 medium onions in 3 tbsp. bacon fat. Cook until half-done, 
add 14% lb. hamburger (break up with spoon) and allow to 
cook. When well done, add 2 cups tomato juice, salt, black 
pepper, liberal dash of Worcestershire sauce. 

Sprinkle well with chili powder, stir and allow to simmer 
15 minutes. —Mrs. C. S. Hubbard 


Corned Beef Hash 


1 can corned beef 1 med. green pepper 
4 med.-size white potatoes 1 tsp. salt 
2 med. onions Black pepper 


Pare and block in not too small pieces the potatoes and 
onions. Put them on to boil in cold water. When they begin to 
boil, add the green pepper sliced. Cook about 30 minutes more 
and then add the corned beef broken in pieces. Cook on low 
heat for about another 30 minutes. If the hash is too thin by 
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then, turn up the heat and cook briskly for a few minutes to 
absorb the liquid. Hash should be thick. 

This hash is delicious served immediately, or it can be now 
poured into a casserole and run in the oven to be lightly 
browned. Poached eggs are good served over it. 

—Mrs. Clarence D. Jones 


Italian Spaghetti 


2 lb. hamburger 1 stick butter or margarine 
2 pkgs. spaghetti 1 large onion (or to taste, f 
2 cans tomatoes (size No. 2) like more) 

1 can tomato soup 2 large green peppers 

1 lb. cheese 


Put butter in pan, add meat (I like to make it out in tiny 
balls. Stir ‘“‘as it” is fine). 

Cook spaghetti about 15 minutes in plenty of water. Drain. 
Heat tomatoes, put all together and let cook slowly about an 
hour. Cut cheese in small pieces and add just as you get ready 
to serve. 

serve with slaw or tossed salad, French bread and you have 
a complete meal! Serves 12. —Mrs. Allen H. Walker 


India Curry 


1 pound sausage and 1 pound hamburger, fry together under 
low heat, cook until beginning to brown. Chop one onion very 
fine, and sauté until tender but not brown. Add: 


1 tsp. thyme 1 tsp. choy sauce or curry 
1 tbsp. vinegar 1 can bean sprouts 
1 tsp. salt Flour to thicken 


12 tsp. pepper 


Serve over rice, and then add to each serving blanched 
almonds or peanuts, grated, or cocoanut, if desired. 
—Mary Spurgeon, Chapel Hill 


Chicken Spaghetti 


D lb. fat hen (on foot) Pour in 2 large cans 
2 lbs. spaghetti. Cook in tomatoes 
broth 1 piece red hot chopped 
Fry '% lb. bacon and drain pepper 
Fry 2 or 3 med. onions 2 med. bottles olives stuffed, 
(chopped fine) diced (save out some for 
2 or 3 cans mushrooms. garnish) 
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Cook spaghetti in chicken liquid, season with salt and 
pepper. Combine two and let season. Add diced chicken and 
bacon. Cook until thick. —Mary Spurgeon, Chapel Hill 


Spaghetti Sauce 


2 oz. olive oil 12 box chili powder 
4 large onions 1 can tomato paste 
1 lb. twice-ground ham- Salt to taste 
burger 12 chopped green pepper 


1 large can mushrooms 


Chop onions fine and sauté in olive oil in large heavy skillet 
until golden brown. Add hamburger and mushrooms with 
juice, stir and cook until mixture is free of lumps. Add chili 
powder, tomato paste, salt and green pepper and about 1 
quart of water. Cover and allow to simmer until thick. Serve 
over spaghetti with Parmesan cheese. This amount serves six. 

—Miss Elizabeth Collins 


Chili Con Carne 


1 lb. ground pork 1 pt. ripe olives or (1 med. 

2 lbs. ground beef bottle ground olives and 

2 tbsp. lard pepper) 

1 No. 2 can tomatoes 3 onions chopped fine 

4 cloves garlic (chopped fine) Salt to taste 

1 can tomato paste Chili powder (optional) to 
taste 


Saute onions and garlic until golden brown, add meat. Fry 
until brown, add other ingredients and simmer several hours. 
Serve over rice and pinto beans. —Mrs. O. G. Parsley 


Sweetbreads 


Soak sweetbreads about 12 hour in cold water. While they 
soak, put enough water in saucepan to cover them and add to 
it 2 tablespoons lemon juice, 2 or 3 ribs of celery with leaves 
or sprigs of parsley, a slice or two of onion, a bay leaf (op- 
tional), 4% teaspoon salt, and black pepper. Let these come 
to a boil, then drop drained sweetbreads into it. Simmer 
them 20 minutes. Drain sweetbreads. Keep the stock if you 
like for a soup with added beef cubes, or for the liquid to be 
used with gelatin for an aspic using sweetbreads. 


After the sweetbreads are drained, remove the skin and 
membranes. Then they are ready to be broiled, creamed, etc. 
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We like them simply run under the broiler with a strip of 
bacon over each. Or they may be chopped into a cream sauce. 
—Mrs. Clarence D. Jones 


Tuna on Toast 


1 can tuna 1 can cream of mushroom 
Toast soup 


Flake tuna; warm slightly in pan. In another pan warm 
mushroom soup. Do not dilute soup. Put amount of tuna de- 
sired on slice of toast, over which a generous serving of hot 
mushroom soup is placed. Serves four generously. 

—Mrs. E. R. Dowdy 


Pressed Chicken 


1 hen—5 to 7 lbs. chopped 5 tbsp. India Relish 

1 can green peas (small) 1 cup mayonnaise 

4 to 6 hard boiled eggs diced 2 cups chicken broth 

3 to 4 cups celery chopped 1 box plain Knox gelatin 
14% cups almonds 


Mix and put in quart containers. (Ice cream containers are 
good.) Put in refrigerator. (1 quart serves 8.) 
—Mrs. Farquehard Smith 


Pressed Chicken 
(Nice for a Party) 


Prepare 1 chicken as you would for chicken salad—that is, 
cook very tender, pick from bones and do not have much stock. 
Put meat through meat chopper and bones can be put back 
in stock and boiled down low. Pour hot stock over % box 
gelatin that has previously been soaked in a little water. 
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Add juice of one lemon and wine glass of sherry. Season 
highly with salt and red pepper. Make chicken very wet with 
stock and pack in individual moulds. A slice of hard boiled 
egg or a Slice of stuffed olive may be placed in bottom of each 
mould as a pretty touch. —Mrs. A. H. Graham 


Chicken a la King 
5 tbsp. butter or chicken fat 2 tbsp. minced celery, 


6 tsp. flour cooked 

14 tsp. salt 3 cups milk 

2 tbsp. minced green pepper, 11/2 cups diced cooked 
cooked chicken 

*, cup cooked mushrooms 2 eggs beaten or 4 egg yolks 


2 tbsp. minced pimientos 


Melt the butter and add flour. When blended, add the 
seasonings, mushrooms and milk. Cook slowly, stirring con- 
stantly until thick creamy sauce. Add chicken, cook 2 minutes. 
Add eggs, mixing well. Cook one minute and serve immedi- 
ately. Serves six. —Mrs. Fred Luther Still 


Savory Chicken Dumplings 


2 cups flour 4 tsp. baking powder 
1 tsp. salt 3 tbsp. shortening 
14 tsp. black pepper ¥4 cup ice water 


1% tsp. grated onion 


Drop by spoonful into boiling chicken stock and cook closely 
covered for 15 minutes. Serve with chicken. Success of dump- 
lings depends upon fast cooking in covered pot. Cover lid of 
pot with clean cloth as this prevents moisture from dropping on 
dumplings. Serves four. 

The men go for this dish. —Mrs. Ben Johnston 


Chicken and Spaghetti 
1 hen, 6 lbs. 


Cook until ready to fall from bones. Cool in stock. Remove 
and dice as for salad. Thicken stock as for thick gravy and 
add the chicken. See that every particle is well seasoned. If 
desired, two garlic buds may be added during cooking but 
later removed. Set this mixture aside. Prepare sauce. 


1% lb. butter 1 bunch celery (chopped) 
1 214 can tomatoes 3 green peppers (chopped) 
1 large onion (chopped) 1 cup water 
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Cook slowly, stirring often, for two hrs. Season with salt 
and pepper. When done, add chicken mixture and cook slowly 
for 11% hours. 

Cook and blanche one box spaghetti (7 ounces). Add spa- 
ghetti, 1 pound grated cheese, 1 can mushrooms and 1 small 
can chopped pimientos to chicken mixture and cook 30 
minutes. 

This may be reheated any number of times. 

—Mrs. D. E. Hollandsworth 


Brunswick Stew 
1 big hen 5 lbs. pork 


Cook together until tender. Cool. Pull off bones instead of 
cutting with knife. 


2 qts. canned tomatoes 1 bottle tomato catsup 
2 qts canned butter beans 1 stick butter 

(you can use dried ones) 1 can tomato soup or paste 
2 lbs. potatoes Dash of any sauces you have 
3 lbs. onions if you like it. 


I cook these ingredients in the meat stock until tender 
and mash thoroughly before adding to meat. Simmer slowly 
until desired thickness and add 2 cans creamed corn. You have 
plenty for company—a bit left over for that freezer locker 
that comes in good! —Mrs. Allen H. Walker 


Chicken Chow Mein 
Meat of 1 5 lb. boiled fowl 1 can of mixed Chinese 


chopped vegetables 
3 bunches of celery 1 can of bean sprouts 
3 Ibs. of onions 2 tbsp. of brown sauce 
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Slice celery and onions and cook in boiling water until 
tender. Drain and add to chicken and stock in which the 
chicken was cooked. Add Chinese vegetables, bean sprouts, 
and brown sauce. Bring to a boil, turn on low heat and simmer 
for one hour. Season, add soy sauce to taste. Add a little corn 
starch for thickening if needed. Serve with fried noodles. 

—Mrs. John Graham Webb 


Scalloped Oysters 


14 cup butter 2 tbsp. chopped parsley 

14 cup cream 114 cups coarsely broken 

1% tsp. salt saltine crackers 

¥g tsp. Worcestershire sauce (about 15) 

12 cup grated American 2 doz. raw oysters, drained 
Cheddar cheese (about 1 qt.) 


Heat oven to 400 degrees. Combine first six ingredients in 
small sauce pan. Heat long enough to melt butter. Meantime, 
arrange )4 of the crackers in greased 10 x 6 x 2 baking dish. 
Drain oysters well. Sprinkle cheese over crackers, arrange 
oysters on top of cheese. Pour butter over all. Sprinkle re- 
maining cracker crumbs on top. Bake 20 minutes. 

—Mrs. A. H. Graham 


Salmon Loaf 


1 cup flaked salmon 2 green pepper chopped 
1% tsp. salt 1 cup grated cheese 

¥% tsp. celery salt 1 egg 

tsp. pepper 1 cup milk 


1 cup bread crumbs 


Separate salmon into flakes, removing bones, add seasonings, 
bread crumbs, chopped pepper, and cheese. Add beaten egg 
and milk. Bake in moderate oven, 350 degrees, for 30 minutes. 


Serves 6. —Mrs. Robert Copeland 
Baked Fish 

3 to 4 lbs. whole white fish Pepper 

2 slices bacon Lemon 

Fish stuffing Parsley 

Salt Sauce Tartare 


Sprinkle well with salt and pepper. Stuff lightly and sew 
loosely. Place on strips of cloth on baking sheet or on hot 
plank. Lay strips of bacon across the top. Bake in a moderate 
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oven, 410 degrees; 15 minutes per pound. Baste every 10 
minutes with 14 cup butter in 1 cup hot water. Remove 
strings, skewers, strips of cloth, if used, and place on hot 
platter or leave on plank; garnish with lemon, and parsley. 
Serve with Sauce Tartare. —Mrs. Glenn Auman 


Fish Stuffing 


2 cups bread crumbs, dry YZ tsp. pepper, white 
¥% cup butter, melted 1 tsp. each, onion, parsley 
% tsp. salt 1 tbsp. pickles, chopped 


Mix crumbs well, with melted fat and chopped seasonings 
with f.g. cayenne. Add enough hot water, 12 cup, to pack well. 
—Mrs. Glenn Auman 


George Gilmore’s Fish Stew 


2 Ibs. rock fish or fish fillet Salt and pepper to taste 
2 lbs. potatoes Dash of Worcestershire, 


1 bunch spring onions catsup, and tabasco 
VY |b. salt pork 


Cook salt pork, chopped in small blocks until tender, add 
onions and potatoes, cook until well done then add the fish and 
seasoning. Cook until thick, serve over steamed rice with 
crackers. —Mrs. George Gilmore 


Accompaniments 
Tartar Sauce 


1 dill pickle chopped fine 1 pt. mayonnaise 
1 small onion 1 tsp. chopped parsley 
—Mrs. O. G. Parsley 


Pineapple Fritters 


1 cup plain flour cially and quickly by the 

1 tsp. baking soda addition of 3 tsp. lemon 

Y% tsp. salt juice or vinegar—pref- 

1 tbsp. sugar erably white vinegar. 

1 egg When this is done, use 

34 cup sour milk or butter- Y4 cup milk and add 
milk (plain milk may be souring agent) 


used and soured artifi- 8 small pineapple slices 


1. Sift, then measure flour. Sift again with baking soda, salt, 
and sugar. 
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2. Add dry ingredients to the combined milk and well- 
beaten egg. Beat until smooth. 

3. Drain the fruit well, patting with absorbent paper to 
remove all excess moisture. 

4. Dip pineapple slices into batter. Allow excess batter to 
drip off, then drop into deep fat and fry until golden brown— 
several minutes. 

5. Drain pineapple on unglazed paper. Sprinkle with pow- 
dered sugar if desired. Serve immediately. 

These fritters are excellent with ham or pork and may be 
used for garnishing these dishes. 

—Mrs. Brown P. Gordon, Jr. 


Cranberry Jelly 
(10 glasses) 
1 Ib. cranberries 21% lbs. sugar 


Cook until soft the desired quantity of cranberries with one 
and a half pints (3 cups) of water for each 2 pounds (8 cups) 
of berries. Strain juice. Measure juice and heat to boiling 
point. Add 12 cup sugar for every 2 cups juice, stir until the 
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For the past 22 years, farmers in Durham, Orange, Chatham, 
Granville, and Person counties have, by working together, estab- 
lished markets for their livestock, poultry, eggs, seed and grain 
through their own organization, Farmers Mutual, Inc. At the 
same time, these farmers have developed purchasing services 
whereby they obtain their production supplies at a great saving. 
The progress that local farmers have made in owning and 
operating their own business is a true example of what farm 
people and others can do by working together in solving their 
many problems. 
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sugar is dissolved. Boil briskly for 5 minutes, skim and pour 


into glass tumblers, porcelain or crockery molds. 
—NMrs. Sarah M. Arthur 


Oyster Stuffing 


2 cups bread crumbs 4 cup celery-cut fine 
Chicken broth to moisten 34 cup small oysters 
well 1 egg 


Toast bread before crushing. Add broth and beaten egg, 
celery and oysters; stuff chicken, spread some stuffing on 
chicken, bake in moderate oven. 

—Mrs. W. T. Sockwell, Greensboro 





To season when doubling a recipe, it is not safe to double 
salt or other seasonings. Use seasoning sparingly at first. Add 
what is needed later. This calls for tasting! 
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Roast Wild Duck or Goose 


Wash well in cold water. Pluck out all pin feathers. If 
down has not been removed, brush with melted paraffine. After 
paraffine has chilled rub off with cloth. This will remove down. 

Place the giblets in stew pan and stew until well done. 

Place fowl in one gallon water to which has been added 4 
tablespoons salt, 2 ozs. vinegar, and 1 tablespoon soda. Soak 
for one hour. Wash well in cold water. 

Place one apple, quartered, and one medium-sized onion 
in cavity of fowl. Put in covered roaster. Add 2 cups water. 
Cook at 350 degrees until tender. Add additional water to 
keep bottom of roaster covered. 

Prepare dressing by using half cornbread and half wheat 
bread (either cold biscuits or stale light bread). Crush bread 
into coarse crumbs. Chop one medium-sized onion and two 
or three pieces celery and cook ten minutes. Add this to bread 
crumbs with chopped giblets and the water in which the gib- 
lets have been cooked. 

Remove bird from roaster. Use part of gravy from roaster 
in dressing, enough to moisten well. Add one teaspoon sage 
and salt to taste. Take the remaining natural gravy from pan, 
thicken with 2 spoons browned flour and 42 cup sweet milk. 


Stuff the bird with dressing—any surplus can be put into 
roaster. Brush with butter and place in 450 degree oven, 
uncovered, until nicely browned. 


Use the brown gravy to serve on the dressing. 
—Mr. N. G. Sawyer 
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Four Wild Ducks 


Clean ducks. Soak over night in fairly salty water to which 
has been added one tablespoon of baking soda. Be sure ducks 
are well covered in this solution. Early next morning, pour 
the solution off, rinse ducks, and put into fresh water to soak 
until ready for baking (about two hours). 

Wipe dry and stuff with following: 


2 cups bread crumbs Chopped, peeled apple— 

14 small onion, chopped enough to complete nec- 
essary amount of 
stuffing 


Make a paste of flour, black pepper, and four tablespoons 
melted butter. Pour this over ducks, especially on breasts. 
Place in oven uncovered. When browning has begun, baste 
ducks with 1% cup fresh orange juice. 

When three fourths done take from oven, remove, and 
discard the dressing. Restuff with the following which has 
been made ready and waiting: 


1 cup cold wheat bread 1 tsp. poultry seasoning 
crumbs 1 raw egg 
1 cup cold corn bread Milk to moisten 
crumbs 1 tbsp. melted butter 
4 cup chopped celery Chopped giblets 
14 tsp. thyme ¥2 small onion 
Place breast up in oven. Cook until tender, basting as nec- 
essary with the orange juice. —Mrs. George W. Gilmore 
Wild Rice 


Wash rice, drain. Cover rice in pan with salted water. 
Bring to boil and cook 20 minutes. Do not stir. Drain, then 
place over very low heat to dry and fluff 10 to 15 minutes. 

—Mrs. Sam Kirkland 


Southern Fried Birds 


4 birds 2 tsp. pepper 
2 tsp. salt 8 tbsp. shortening 
1 cup flour 


Combine dry ingredients and roll birds lightly in mixture. 
Melt shortening and have frying pan hot. Place birds in hot 
grease and allow to brown slightly. Turn birds over, reduce 
heat to low and place lid over pan. Allow 30 minutes for 
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cooking, remembering to turn birds every 5 to 8 minutes in 
order to obtain even brownness. —Mrs. Bill Warren 


Birds 


Split birds down back. Salt, pepper, and flour well. Put 
half shortening and half butter in a heavy frying pan and 
brown well. Add % cup of hot water. Put birds into pan of 
fat. Cover with a tight-fitting lid. Allow to simmer or steam 
gently until all water is cooked away. Finish cooking birds 
until crisp and brown. Remove and serve on buttered hot 
toast. Before serving, pour one teaspoon melted butter over 
each bird. —Henry Walton Moore 


Roast Turkey 


After the turkey has been dressed, stuffed and trussed, soak 
a double cheese cloth in fat, (the drippings of breakfast bacon 
or any fat). Cover the turkey with this cloth and then wrap 
in Reynolds Wrap. Turn bird breast down in roaster, put 
several cups of water in roaster to prevent scorching. 

Start the cooking at 400 degrees, but reduce to 350 degrees 
in about 30 minutes. A 10 to 12 lb. bird will require 3 hours 
for cooking. 

The turkey will brown under the wrappings but after it 
has cooked 2% hours it is well to open the wrappings, sprinkle 
a little salt and pepper on turkey and baste continuously for 
the last 30 minutes, having the upper heat turned on. Some 
salt and pepper should have been rubbed on inside of turkey 
before stuffing and of course a little should have been used in 
seasoning the stuffing. 

Roast hen treated exactly as method described for turkey 
is quite good. —Mrs. Alexander Hawkins Graham 
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Turkey Stuffing 


Make of light bread that has been lightly browned and 
crumbled. Use one fourth as much chopped tender celery 
as you have bread crumbs. Season with salt, pepper, bits of 
butter, and poultry seasoning. It should not be wet. The 
moisture from the bird will make it moist enough. 

—Mrs. Alexander Hawkins Graham 


Roast Duck or Goose 


Both are nice treated in the same way as described for 
turkey except that a small amount of onion and a very small 
amount of garlic are used. 

—Mrs. Alexander Hawkins Graham 


Rabbit 


Wash rabbit. Salt and pepper to your liking. Place three 
average size strips of fat meat in heavy frying pan. Arrange 
pieces of rabbit in pan so each piece is on the pan. Cover 
pan with close-fitting cover. Place on high heat long enough 
to cook fat out of fat meat, then lower heat to low. Allow to 
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simmer until rabbit is brown and tender. Turn rabbit 
occasionally. —Ida Beasley 
Roast Pheasant 
Use only a young bird (its feet will be grey and the last 
feather on wing pointed). 


Clean and truss. Salt well inside and out. Stuff if desired. 
Apple or bread stuffing may be used. 


Put bacon strips across breast and place breast up in an 
uncovered roaster. 


‘Allow to cook in oven preheated to 350 degrees until tender; 
then turn heat to 450 degrees and brown well before serving. 


Note: Young pheasant is also good broiled just as one does 
young chicken. —Mrs. S. S. Kirkland 


To make garlic vinegar, peel and slit 5 cloves of garlic and 
add to a pint of good vinegar. Cover and let stand at room 
temperature for a week. When you want a trace of garlic in 
roast, steak, salad dressing, sauce, or other food, simply use 1 
or 2 tablespoons of this vinegar. 
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Weatherstripping : Aluminium Window Screens 
Rockwool Insulation : Attic and Kitchen Fans 
Storm Windows : Disappearing Stairways 


Quality Materials and Workmanship 
Free Estimates Call 


Gibson Insulation & a eee Dee oh 


Phone 2-8771 : 8-2876 DURHAM, 


HILLSBORO JEWELRY COMPANY 
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Expert Watch Repairing 
All Work Guaranteed 


Churton Street Hillsboro, N. C. 
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Painting, Papering and Decorating 
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DURHAM, NORTH CAROLINA 
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CASSEROLES AND VEGETABLES 


Cheese Strata 


Cut crusts from six slices of bread and make three cheese 
sandwiches. Place in buttered casserole. Season two beaten 
eggs with salt, pepper, and a pinch of dry mustard, and mix 
with 1% cups milk. Pour mixture over sandwiches; dot with 
butter or margarine, and let stand for 45 minutes or longer. 
Bake in oven of 350 degrees for 40 minutes. 

—Mrs. George Teer 


Cheese Fondue 


1 cup milk 1 tbsp. fat 
1 cup sifted bread crumbs ¥2 tsp. salt 
1 cup grated cheese 3 eggs 


Scald milk and pour over bread crumbs. Add the fat, cheese 
and salt. Beat yolks and whites of eggs separately. Add beaten 
yolks to cheese mixture. Fold in stiffly beaten whites. Pour 
into buttered baking dish and bake until firm in moderate 
oven (350 degrees). —Mrs. Robert Forrest 


Dickie ’bout Hat 


Place whole peeled onion in center of casserole and fill three- 
fourths full with sliced raw potatoes. Place on top 4 to 6 pork 
chops with most of fat removed. Season well with salt and 
pepper and sprinkle of rosemary. Carefully pour hot water 
over contents until potatoes are not quite covered. Place cover 
on casserole and bake in moderate oven about 1% hours. 
Remove cover last of period to brown chops. 
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Lamb chops with most of fat removed may be cooked this 
way. Omit rosemary and add bay leaf in bottom of casserole. 
—Mrs. Sydney Green 


Meat Souffle 


Make 1 cup white sauce, season with a liitle onion and 
parsley. Add 1 cup of ground cooked meat (I prefer ham and 
chicken). Add yolks of two beaten eggs. Cook one minute. 
When cool add the beaten whites. Bake in a buttered baking 
dish about 20 minutes in a slow oven. 


Mushroom sauce for souffle. Melt 2 tablespoon butter. Add 
2 tablespoon flour. When bubbling, add %4 cup of milk and 4 
cup of mushroom liquor. Add 4 can of mushrooms cut fine. 
Season with salt and pepper. —Mrs. C. H. Robertson 


Shrimp Supreme 


4 tbsp. butter 1% cups cooked shrimp 
4 tbsp. flour 3 tbsp. chopped ripe olives 
2 cups milk 2 tbsp. chopped pimientos 
Y tsp. salt 1 hard boiled egg, sliced 


14 tsp. paprika 


Melt butter, add flour, mix well and add milk, cook until 
creamy sauce forms, stir constantly. Add rest of ingredients, 
cook two minutes. Garnish with parsley and pimiento strips, 
Serve in casserole dish. —Mrs. W. T. Sockwell 


Pecan-Rice Casserole 


1 cup long grain rice 1 can bouillon or consomme 
1 cup chopped pecans 2 tbsp. butter 


Wash and drain rice. Melt butter in skillet and fry rice until 
it is golden brown, stirring constantly so rice does not stick or 
burn. Add bouillon or consomme and pecans. Pour mixture 
into casserole. Bake in 325 degree oven for 1 hour, adding 1 
cup water, 2 tablespoons at a time every 15 minutes. 

—Mrs. Sam Kirkland 


Beef Casserole 


Brown floured serving-size pieces of round steak in frying 
pan, season with salt and pepper. Place in casserole with one 
whole onion or one onion quartered (onion optional). Nearly 
cover with water used to rinse frying pan. May be thickened 
slightly. Cover and bake in slow oven until tender. A dish 
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that will keep warm when hour of meal is uncertain or may 


be delayed. —Mrs. Sydney Green 
English Meat and Potato Pie 

1 lb. stew beef Salt and pepper to taste 

2 cups diced raw potatoes 1 cup cubed carrots 

1 or 2 diced onions (optional) 


Cut meat in cubes, cook slowly in hot water to cover until 
tender. Add vegetables and seasonings. (May be stewed in top 
of double boiler.) Place in casserole, cover with gravy made 
by thickening broth slightly with flour. Bake in moderate 
oven about 2 hours. When done top with pie crust and cook 
until brown. Small slice of liver may be added. 

—Mrs. Sydney Green 


Twenty Minute Dinner 


12 lb. (10 slices) bacon 1 tsp. salt 

3 tbsp. enriched flour 1% cup milk 

2 tsp. sugar 2 cups cooked diced carrots 
2 tbsp. vinegar 114 cup cooked potatoes 


Cook bacon until crisp. Drain on absorbent paper toweling. 
Add flour, sugar, vinegar and salt to bacon fat; blend. Grad- 
ually add milk, cook over low heat until smooth and thick, 
stirring constantly. Add carrots, potatoes, and six bacon 
strips, diced, to sauce. Pour into shallow casserole. Top with 
four bacon slices. Serves four to five. 

—Mrs. Ernest Patterson 


To freshen wilted vegetable, soak in cold water to which a 
slice of lemon has been added, and in an hour they will be as 
fresh as when gathered. Especially good for lettuce, spinach 
and parsley. 
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Ground Beef Casserole 


1 lb. ground beef 1 medium green pepper 
4 medium white potatoes stripped thin 

sliced thin 1 can cream of mushroom 
1 medium onion sliced thin soup 


Distribute beef in bottom of ungreased casserole. Cover 
with layers of potatoes, onion, and pepper that have been 
sliced and soaked in salted water. Cover beef with layers of 
these. Add some salt and pepper. Top with the mushroom 
soup. Bake one hour at 375 degrees. Serves 6. 

—Mirs. Clarence D. Jones 


Tuna Fish and Noodle Casserole 
(With Mushroom Cream Sauce) 


1 tbsp. chopped onion 1 7 oz. can tuna fish 
1 tsp. butter or margarine 2 cups cooked noodles (4 oz. 
1 can cream of mushroom uncooked noodles) 

soup 34 cup crushed potato chips 
14 cup milk 


Cook onion in butter until soft; stir cream of mushroom 
soup, milk and onion together. Break tuna into chunks, mix 
lightly with soup mixture and noodles. Place in greased 142 
quart casserole; top with potato chips. Bake at 350 degrees 
for 20-30 minutes. Makes 5 servings. —Mrs. H. W. Moore 


Asparagus Casserole 


1 cup chopped asparagus 2 pimiento peppers 

1 cup grated cheese 1 tsp. salt 

148 cups Ritz crackers Dash of black pepper 
(crushed) 34 stick butter, melted 

2 cups milk poured over top 

3 eggs 


Bake 35 or 40 minutes 350 degrees. 
—Mrs. Farquehard Smith 


Corn and Beef Casserole 


1 4 oz. pkg. dried beef, or 4 cup onion chopped 
left-over beef, shredded 1 cup coarse cracker crumbs 


2 cup cream corn Salt and pepper 
14 cup green pepper 34 cup milk 
chopped 
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Mix well, put in greased casserole, bake 1 hour 350 degrees. 
—Mrs. I. E. Birdseye 


Scalloped Oysters 


1 qt. oysters 2 onions, chopped 

1 cup butter or salad oil 14 clove garlic minced 

1 cup flour 1 tbsp. lemon juice 

142 tsp. paprika 1 tbsp. Worcestershire sauce 
1 tsp. salt 4 cup cracker crumbs 

1% tsp. black pepper 1 green pepper, chopped 


Dash of cayenne 


Heat fat in pan until hot, then take from burner and mix 
in flour, stirring until smooth. Return to fire and cook slowly 
5 minutes, or until light brown, stirring constantly. Add pap- 
rika, salt, pepper, cayenne. Add onions, green pepper, garlic. 
Cook slowly 5 minutes, still stirring. Add lemon juice, 
Worcestershire sauce, oysters, and their liquid. Stir well. 
Pour into baking dish, sprinkle with crumbs, and bake in 
400 degrees oven 30 minutes. 

—Mrs. W. V. Fryer 


Chicken Spaghetti 


Cook one four-pound chicken until tender. Cool and dice 
chicken. Save broth. 

Fry one pound breakfast bacon crisp. Break into bits. 

Cook eight medium-size onions in bacon grease until soft 
and brown. | 

Add one large can tomatoes, with juice. 

Add 2 medium-size cans mushrooms, chopped and one 
medium-sized jar stuffed olives, chopped. 

Add this mixture to chicken and bacon. 

Heat altogether and add 1 teaspoon Worcestershire sauce. 

Cook one pound spaghetti in chicken broth until tender. 

Put layer of spaghetti in casserole, then layer of chicken 
mixture, then spaghetti on top. Cover with thin slices of 
American cheese. Heat and serve. 

The mixture does not need to be in layers—chicken sauce 
may be served over spaghetti. —Mrs. H. W. Moore. 


Harvard Beets 


12 cup grantulated sugar 14 cup vinegar 

1% tsp. salt 2 tbsp. butter or margarine 

1 tbsp. cornstarch or 3 cups cooked, diced beets 
plain flour 
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Blend sugar, salt, and cornstarch or flour in top of double 
boiler; add vinegar, stir until mixed, and cook over boiling 
water until smooth and thickened, stirring constantly. Add 
butter and beets and let heat over boiling water for about 20 


minutes. Serves 6. —Mrs. Brown P. Gordon, Jr. 
Baked Beans 

1 Ib. navy beans 2 tbsp. prepared mustard 

1 No. 2. can of tomatoes 2 tbsp. molasses 

2 med. onions, sliced Salt pork 


Cover beans with cold water and cook until tender. Drain. 
Into a casserole put a layer of beans, a layer of tomatoes and 
cover with onions slices. Spread 1 tablespoon of mustard and 
1 tablespoon of molasses over this. Repeat this process. Cover 
top with strips of salt pork. Bake in moderate oven, 350 degrees 


about 214 hours. —Mrs. Dumont Eskridge 
Oven French Fries 
6 med. size white 1% cup fat 
potatoes Salt 


Wash potatoes well and cut in eighths lengthwise, leaving 
skins on. Put in baking pan and dot generously with fat. 

Bake at 350 degrees for 1 hour, stirring occasionally. Drain, 
season with salt, and serve hot. —Mrs. Clarence D. Jones 


Scalloped Tomatoes 


1 can tomatoes (No. 214) 1 small onion, chopped fine 
14% cup dry bread cubes 1 tsp. salt 

¥ cup brown sugar lg tsp. pepper 

Y% cup butter 


Sauté onions in butter, using iron frying pan. Add bread 
cubes and sugar; cook slowly. Stir in tomatoes and seasoning. 
Place mixture in buttered shallow pan and bake 45 minutes in 
medium oven. —Mrs. Waylon Blue, Sanford 


Stuffed Tomatoes 


Wipe and remove thin slice from stem end of 6 medium 
sized tomatoes. Take out seeds and pulp, sprinkle inside of 
tomatoes with salt, invert, and let stand 12 hour. Cook the 
following five minutes; 2 tablespoons butter with % tablespoon 
finely chopped onion. Add 1% cup finely chopped cold chicken 
or veal, 42 cup stale soft bread crumbs, tomato pulp and salt 
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and pepper to taste. Cook 5 minutes then add 1 egg slightly 
beaten, cook one minute and refill tomatoes with mixture. 
Place in buttered pan, sprinkle with buttered cracker crumbs 
and bake 20 minutes in hot oven. —Mrs. Fred Cates, Sr. 


Asparagus Casserole 


1 No. 2 can asparagus, Black pepper 
drained Butter 
1 can mushroom soup Ya cup sweet milk 


¥2 cup cracker crumbs 


Place a layer of asparagus on the bottom of a round casserole 
dish. Cover with a layer of mushroom soup that has been 
thinned with the sweet milk. Sprinkle on a little black pepper 
and dot with butter. Cover the remainder of the asparagus 
and mushroom soup; sprinkle the bread crumbs over the top 
and place in a preheated oven at 325 degrees and bake about 
50 minutes until lightly browned. 

—Mrs. R. Allan Bain, Burlington 


Scalloped Onions 


3 tbsp. butter lg tsp. pepper 

4 tbsp. flour 2 cups milk 

1 tsp. salt 12 med. boiled onions 
1% tsp. celery salt 142 cup grated cheese 
Paprika Buttered crumbs 


Melt the fat, add the flour and stir, cook two minutes. Then 
add the seasoning and milk, cooking slowly and stirring con- 
stantly until the mixture reaches a soft thickness. Add cheese 
and cook over very low flame until the cheese melts. Put the 
onions in last and pour into a buttered casserole. Garnish with 
paprika and cover with buttered crumbs. Bake in an oven set 
for 350 degrees until lightly browned. —Mrs. Garland Miller 


Carrot Ring 


For 1 large ring mould or 10 individual ones: 


3 cups carrot pulp— 1 tbsp. grated onion 
(2 bunches cooked and 1 tbsp. sugar 
mashed) 3 eggs 

1% tsp. salt 34 cup milk 


¥~ tsp. pepper 


Cook carrots until tender. Press through ricer and measure. 
Season with salt, pepper, sugar, onion. Beat eggs slightly. 


65 


Add milk and blend well with carrot mixture. Pour into well- 
greased ring mould and set in pan of hot water. Bake at 375 
degrees for 35 to 40 minutes. Fill center of ring with green 
peas when serving. —Mrs. Ralph E. Brooks, Burlington 


Sweet Potato Balls 


4 med. size potatoes (pre-cook 1 tsp. vanilla 

with skins in salt water) Marshmallows 
2 tbsp. butter Corn flakes or Pep cereal 
2 cup sugar 


After mashing potatoes add butter, sugar, vanilla. Mould 
potato mixture around marshmallow. Roll in cereal flakes. 
Place in oven temperature 250 degrees for 10 minutes. If al- 
lowed to stay to long the marshmallows will melt. 

—Mrs. E. R. Dowdy 


Sweet Potato Souffle 


6 cups cooked sweet potato ¥ tsp. vanilla 
1 cup sugar ¥g tsp. nutmeg 
Y% cup butter 3 whole eggs 


Have all ingredients whipped well in an electric mixer. Then 
put mixture in a casserole and bake in 400 degrees oven until 
light brown. Serve immediately. —Mrs. W. V. Fryer 


Sweet Potato Pudding 


2 cups grated sweet potatoes 2 eggs 
1 cup sugar 1 tbsp. butter 
3 cups milk 1 tbsp. vanilla 


Beat eggs and add other ingredients and bake in greased 
baking dish with oven temperature 400 degrees for 45 minutes 
or until well browned. —Mrs. J. W. Dickson 


Eggplant Creole 


1 med. eggplant 1 small onion chopped 

3 tbsp. butter 1 tsp. salt 

3 tbsp. flour 1 tbsp. brown sugar 

3 large tomatoes or 2 cups 1 bay leaf (optional) 
canned tomatoes Bread crumbs 


1 small green pepper 


Peel and dice eggplant and cook for 10 minutes in boiling 
salted water. Drain and place in baking dish. Melt butter and 
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stir in flour until blended. Add chopped tomatoes, pepper, and. 
onion to butter mixture as well as seasonings. Cook these in- 
gredients 5 minutes. Pour them over eggplant. Cover the top 
with bread crumbs and dot lightly with butter or grated 
cheese. Bake in moderate oven for about 30 minutes. 

—Mrs. Clarence D. Jones 


Scalloped Eggplant 


1 large eggplant 12 tsp. sugar 
1 can mushroom soup 3 tbsp. grated cheese 
12 cup bread crumbs 2 tbsp. butter 


Slice peeled eggplant and soak in salt water about 20 min- 
utes, drain, and drop in boiling water. Cook until tender. 
Arrange in layers in buttered baking dish. Dot with butter 
and pour can of mushroom soup over it. Sprinkle with bread 
crumbs, sugar, and cheese. Bake in medium oven for 30 
minutes. —Mrs. Waylon Blue, Sanford 


Creamed Salsify 
12 med. stalks salsify 1 cup rich milk or cream 
¥Y stick butter 


Scrape salsify, cut in small pieces and boil in salt water until 
tender. Strain water off and mash thoroughly adding butter, 
milk, salt and pepper to taste. Serves six. 

—Mrs. Paul Collins 


Corn Pudding 
2142 cups cream style corn 1 tbsp. minced onion 


3 eggs beaten slightly 1 pimiento chopped 
2 cups milk 12 green pepper chopped 
1 tsp. salt 2 tbsp. butter 


4 tsp. pepper 


Mix ingredients together and bake in a 325 degrees oven 
for an hour. By placing casserole in a pan of hot water it will 
cook slower and milk and egg will not curdle. 

—Mrs. W. V. Fryer 


Glazed Acorn Squash 


Cut squash into 3 squares, pare and parboil 30 minutes. 
Drain, place in shallow baking pan. Drizzle over pieces a 
glazing syrup. (Heat together /2 cup granulated sugar, 42 cup 
brown sugar, 1/2 cup water and 2 tablespoons butter.) Bake, 
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basting with syrup until glazed at 350 degrees, (moderate 
oven) 30 minutes. —Mrs. Vesta Bacon 


Baked Squash 


Wash squash and cut off each end. Boil in salted water until 
tender when pierced with a fork. Split in half and scoop out 
centers. Season with butter, salt, pepper, bread crumbs and a 
small amount of chopped onion. Put mixture back in shells and 
on top of each piece put a piece of bacon. Place in shallow 
baking dish and bake about 25 minutes in a moderate oven, 
350 degrees. —Mrs. Dumont Eskridge 


Vegetable Casserole 


1 can English peas 12 cup grated cheese 
1 can green asparagus spears 1 can mushroom soup 
2 hard-boiled eggs 12 cup blanched almonds 


1 cup bread crumbs 


Fill casserole dish with layers of vegetables, sprinkled with 
bread crumbs, sliced eggs, and mushroom soup. Season with 
butter, salt, and pepper. Cover with grated cheese. Bake in 
moderate oven, about 30 minutes. —Mrs. Nancy G. Barbour 


Scalloped Potatoes 


6 or 8 med. potatoes (white) 142 stick creamery butter or 
3 tbsp. flour margarine 
1 tsp. salt 2 cups milk 


Mix dry ingredients and place in salt shaker. Wash, peel 
and slice potatoes, having slices about 1% inch thick. Cover 
bottom of casserole dish with potatoes, sprinkle well with salt 
and flour mixture. Dot layer with pieces of butter. Repeat un- 
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til dish is about 34 full. Add two cups of milk. Bake about 45 
minutes or until potatoes are soft and brown on top. 
—Mrs. Ralph Neighbors 


Corn Pudding 


3 cups fresh corn or 1 2 tsp. white sugar 
can of corn  ¥ tsp. salt 
3 eggs, yolks and whites 12 cup sweet milk 
beaten separately. 1 heaping tsp. of corn 
2 tsp. melted butter starch or flour 


—Mrs. Thos. E. Lynch 


Easy Cheese Sauce for Vegetables 


Melt 2% cups grated cheese in 34 cup of evaporated milk. 
Season with 14.teaspoon salt and 4% teaspoon dry mustard. 
Cook to blend. This is good to serve over green beans, cauli- 
flower, asparagus, or broccoli. —Mrs. Clarence D. Jones 


To remove chewing gum, chill with ice and scrape off the 
gum. 
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Patronize 


THE OSBUNN THEATRE 













Compliments 
DUDS TAVERN 


INTERSECTION 70 and 70-A 
ONE MILE WEST OF HILLSBORO, N. C. 





Compliments of 


HILLSBORO FLOWER SHOP 


Flowers For All Occasions 


Churton Street Hillsboro, N. C. 





Open an Insured Savings Account 


for Every Member of 
Your Family 


Hillsboro Building & Loan Association 








OP S yon Home 


BREADS, ROLLS, AND PASTRIES 


Baking-Powder Biscuit, Sweet Milk 


2 cups flour 3 or 4 tbsp. lard 
3 tsp. baking powder 22 cup milk 
1 tsp. salt 


Mix and sift dry ingredients. Rub fat into mixture with 
finger tips. Add milk gradually to make soft dough. Toss on 
floured board, knead gently, and roll lightly to one-half inch 
thickness. Cut with biscuit cutter first dipped in flour. Bake 
on ungreased pan in hot oven (450 degrees) 12 to 15 minutes. 
About 12 biscuits. —Home Economics Department 


Sour Milk Biscuits 


2 cups flour “2 cup buttermilk 
3 tbsp. lard 2 tsp. baking powder 
14 tsp. soda 1 tsp. salt 


Combine ingredients and bake as baking-powder biscuits, 
sweet-milk. 
Note: The art of biscuit making is attained through practice. 
—Home Economics Department 


Batter Bread 


1 cup meal 3 eggs beaten separately 
1 level tsp. salt 4 cups boiling water 
2 level tsp. baking powder 


Sift meal with salt, and pour over it the boiling water. 
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Allow to get cold. Beat in the yolks of eggs, and then the stiffly- 
beaten whites with the baking powder, mixed lightly. Pour 
in buttered baking dish and bake for 30 or 40 minutes in oven 
set at 350 degrees. —Mrs. Shepperd Strudwick 


Mrs. Arthur’s Spoon Muffin 
2 cups hot hominy, salted 2 tbsp. butter 


to taste 1 tsp. salt 
2 cups hot milk 3 tsp. baking powder 
1 cup corn meal (Double Acting) 


3 eggs, separated 


Pour hot milk over meal, butter and salt. Add hominy. Beat 
well and allow to cool. Combine with beaten egg yolks, baking 
powder. Lastly, fold in stiffly beaten egg whites. Bake 50 
minutes. Start 325 degrees oven. Raise temperature to 350 


degrees when about one-third done. —Mrs. J. D. Arthur 
Southern Spoon Bread—Easy 

34 cup corn meal 1 cup milk 

1 tsp. salt 2 eggs well beaten 

3 tbsp. butter 2 tbsp. baking powder 

1 cup boiling water Te 2 


Combine corn meal, salt and melted butter. Stir in boiling 
water slowly and beat until smooth. Add baking powder to 
eggs and combine with milk. Add to corn meal mixture and 
stir well. Turn into greased casserole and bake in moderate 
oven (350 degrees) 40 to 50 minutes. Serves four generously. 

—Mrs. George Teer 


Belle’s Corn Bread 


1 egg 2 tsp. baking powder 
1 cup milk 1 tsp. salt 
1 cup corn meal 


Mix up and put down in spoonfuls on hot greased griddle. 


EDWARDS & BROUGHTON COMPANY 


ESTABLISHED 1871 
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When risen and crisp on edges turn once and continue baking 
until done. Delicious with vegetable dinners. | 
—Mrs. J. D. Arthur 


Sweet Potato Cornbread 
1 cup boiled mashed sweet 1 tsp. salt 


potato 1 cup meal 
1 tbsp. sugar 1 well beaten egg 
1 tbsp. water 1 heaping tsp. baking 
1 tbsp. shortening (add to powder 


hot potato) 


Mix well and pour into greased pan. Bake in slow oven (350 
degrees) for 34 hour. —Evelynn F. Burke 


Salt Rising Bread 


To 1% cups warm water (110 degrees) add 1 teaspoon salt, 
1 teaspoon sugar, 2 tablespoons corn meal and flour enough to 
make a batter the consistency of griddle cake batter. Set bowl 
containing this in a closed vessel half full of moderately hot 
water. Keep temperature as even as possible. Add a tablespoon 
of flour once or twice during fermentation. This sponge should 
become very light in about 6 hours. Sift flour into pan, make 
hole in the center and pour in the rising. Add 1 quart warm 
salted water— not too hot. Stir rapidly into a pulpy mass with 
a spoon. Cover closely and keep warm for an hour. Knead into 
loaves adding flour enough to make a proper bread consistency. 
Place in warmed well greased pans, cover closely until well 
raised. Pre-heat oven to 350 degrees. Bake 45-60 minutes. 
—Evelynn F. Burke 


To peel potatoes or carrots, scrub with Chore Girl (copper 
scouring balls). 





YOUNG MEN’S SHOP 
CLOTHING AND HABERDASHERY 
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Quick Sally Lunn 


2 eggs 1% cup sweet milk | 
1-114 cups plain flour 1% cup butter (or Crisco) 
4 cup sugar 14 tsp. baking powder 


Bake at 350 degrees in loaf pan, or 375 degrees if in gem 
pans. Bake until straw comes out clean—about 30 minutes. 
—NMrs. Farquehard Smith 


Banana-Nut Bread 
Sift before measuring: 
2 cups flour 
Resift with: 


314 tsp. baking powder 
14 tsp. salt 

14 cup sugar 

Fold in: 


14 cup finely cut nuts 

Add a mixture of: 

1 well-beaten egg 14 cup evaporated milk 
1 cup mashed ripe bananas 1%, cup melted shortening 


Mix quickly but thoroughly. Put into well-greased medium 
loaf pan. Bake in 350 degrees oven for 50 minutes or until 
bread pulls from sides of pan. Let stand 5 minutes before 
turning out. —Mrs. E. I. Birdseye 


Date-Nut Bread 


Pour 1% cups boiling water over 2 cups cut-up dates, cool 
and use as liquid. Sift together: 


3 cups of flour 1 tsp. salt 
1 tsp. soda 2 tbsp. sugar 
2 tsp. baking powder 1 egg (beaten) 


Add date water mixture to dry ingredients. Blend in: 
2 tbsp. of melted shortening 1 cup of chopped nuts 


Pour into greased 4 x 8 inch loaf pan. Let stand 20 minutes 
at room temperature. Bake in moderate oven. 


—Mrs. Ed Lloyd 
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Cheese Biscuits 


12 lb. grated cheese 1 Ib. flour 
¥% |b. butter Salt and red pepper 


Have butter and cheese soft. Work together, then work in 
flour gradually. Add salt and red pepper. Roll out to desired 
thickness as dough does not rise. Cook in moderately hot oven. 
When biscuits are done they may be sprinkled with powdered 
sugar. % shelled pecan nut placed on each biscuit before 
baking is another variation. —NMrs. O. G. Parsley 

—Mrs. T. E. Lynch 


Mock Beaten Biscuits 


¥% cup self-rising flour Y4 cup cold water 
2% cups plain flour 1 tsp. salt 
14 cup Crisco 


Mix Crisco into 214 cups of flour leaving 12 plain to be 
worked into dough. Add water and work until smooth, adding, 
the 12 cup plain flour as you work. Roll and cut as desired. 
Stick each one just before putting in oven. Bake at 450 degrees 
for 20 or 25 minutes. —Mrs. F. Smith 


Waffles (Maudie Waters Special) 


2 cups Swansdown flour 2 well beaten eggs 

2 tsp. baking powder 1 cup milk 

34 tsp. salt 4 cup melted shortening 

Makes 4 large waffles. —Mrs, Maudie Waters 
Waffles 

2 cups of flour 3 eggs, separated 

3 tsp. baking powder 142 cups milk 

112 tbsp. sugar 6 tbsp. melted shortening, 


or salad oil 


Sift flour, baking powder, sugar and 3% tsp. salt. Drop egg 
yolks into flour mixtures, add milk, stir in shortening, fold in 
egg whites which have been beaten until stiff, not dry. Bake 
in pre-heated waffle iron. —Mrs. Estelle Anderson 


Sour Milk Waffles 


2 cups flour | 1 tsp. salt 
34 tsp. soda 1 tsp. baking powder 
1% cups sour milk 2 eggs 


6 tbsp. melted butter 
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Sift flour, salt and baking powder into mixing bowl. Beat 
yolks well and add milk and beat. Add this to flour slowly 
beating until perfectly smooth. Then add melted butter and 
fold in stiffly beaten whites. —Mrs. Farquehard Smith 


Yeast Bread 


1 cup milk 1 pkg. yeast 

2 tbsp. shortening 1% cup lukewarm water 
1 tsp. salt 1 beaten egg 

2 tsp. sugar 312 cups flour 


Scald milk, add shortening, salt and sugar, cool to lukewarm. 
Add yeast dissolved in water; add egg. Gradually stir in flour 
to form soft dough. Beat vigorously; cover and let rise in warm 
place. Turn out on lightly floured surface and shape into 
loaves or rolls. This recipe will make two loaves or one loaf and 
pan of rolls. Bake loaf in 350 degrees oven, and rolls in 400 
degrees oven. —Mirs. W. M. Archer 


Whole Wheat Rolls 


1 cup milk 1 cup lukewarm water 

5 tbsp. sugar 3 cups whole wheat flour 
1 tbsp. salt 3 cups white flour 

1 cake yeast 6 tbsp. melted shortening 


Scald milk, add sugar and salt; cool to lukewarm. Dissolve 
yeast in lukewarm water and add to lukewarm milk. Add 3 
cups of flour and beat until perfectly smooth. Add melted 
shortening and remaining flour or enough to make easily 
handled dough. Knead well. Place in greased bowl. Cover and 
set in warm place, free from draft. Let rise until doubled in 
bulk, about 11% hours. Roll out 3 of an inch thick and cut with 
242 inch biscuit cutter. Crease heavily through center with 
dull edge of knife and brush very lightly with melted butter. 
Fold over in pocketbook shape. Place close together in well- 
greased shallow pans. Cover and let rise until light, about 1 
hour. Bake in hot oven at 425 degrees about 20 minutes. 
Makes 4 dozen. —M*rs. Flora Dickson 


Orange Refrigerator Rolls 


2 cups lukewarm water 3 tbsp. shortening (melted) 
1 pkg. yeast 1 egg 
2 tsp. salt About 7 cups flour 


12 cup sugar 
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Put together in order given. Cool shortening slightly before 
adding to liquid. Set in warm place to rise. When double in 
bulk punch down and set in refrigerator until needed. Make 
into rolls about 142 hours before baking. Form into balls 
about size of small walnut. Roll each ball in melted butter 
and place three in baking cup. Place cups on cookie sheet. 

Orange Topping: 1 cup confectioner’s sugar, grated rind of 
1 orange, juice to mix to paste, few grains of salt. Put 2 tea- 
spoon of mixture on top of each cup of rolls. Bake 350 degrees, 


20 minutes. —Mrs. Leo Fulton, Colonial Inn 
PASTRIES 
Plain Pastry (2 Crusts) 
114 cups flour 2142 tbsp. cold water 
1, cup lard (variable) 
1 tsp. salt Ingredients should be cold 


Cut fat into flour with two knives. Stir in only enough 
water to hold the dough together. Knead very lightly to mix 
well. The pastry may be chilled before it is rolled. Rub just 
enough flour on bread to keep pastry from sticking. Roll 
lightly with the rolling pin to about ¥% inch thickness. 

To make a well-shaped crust there must be no bubbles be- 
tween pastry and pan. The edge of the crust must also be 
fastened to the pie tin by pinching with the fingers or by 
marking with a fork. Prick dough with a fork to avoid air 
bubbles. Bake crust in a hot oven (450 degrees) until delicate 
brown. —Home Economics Department 


Cheese Straws 


1 cup sifted enriched all- 1% cup grated sharp 


purpose flour cheddar cheese 
1% tsp. salt 14 cup softened butter or 
14 tsp. cayenne pepper margarine 
14 tsp. dry mustard 2 tbsp. milk 


Heat oven to 375 degrees. Sift together flour and seasonings. 
Add cheese and butter. Mix until crumbly and well blended. 
Stir in milk and mix to a dough. Roll out % inch thick. Cut 
in finger length strips and place on greased baking sheet. Bake 
in oven of 375 degrees for about 10 minutes or until light 
brown. —Mrs. George Teer and Mrs. Ralph Neighbors 


To remove iron rust from white goods, use sour milk. 
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Stripped Apple Pie 


1% stick butter 14 tsp. nutmeg 
1 cup sugar 


Fill unbaked pie crust with slices of apples. Sprinkle sugar 
over apples and slice butter over this. Sprinkle nutmeg over 
the top. Cut pie crust in strips and lay across top of pie. Bake 
in oven 350 degrees until apples are tender. Sliced cheese or 


whipped cream is delicious over the pie. 
—Mrs. Brown Gordon, Sr. 


Lemon Pie 
4 eggs (leave out 2 whites 114 tbsp. butter 
for meringue) 2 cups milk 
1 cup sugar 1 lemon (rind & juice) 


1 tbsp. flour 


Cream sugar, butter, eggs and flour. Add the juice and rind 
of the lemon to the above. Add milk last to the mixture and 
beat well. Pour into unbaked pie crust and bake around one 
hour in 350 degrees oven. Add meringue when nearly done. 


Makes 6 large slices. —NMrs. Brown Gordon, Sr. 
Chess Tarts 

Yolks of 4 eggs Flavor with fresh lemon 

2 cups of brown sugar juice 


1% lb. butter 


Place by teaspoonsful into pan which has been lined with 
flaky pastry and cook in moderate oven. —Mrs. T. E. Lynch 


Lemon Pie 


2 eggs separated 1 tbsp. butter 
34 cup sugar 1 cup boiling water 


juice of two lemons 


To the well-beaten yolks add sugar, lemon juice, butter, 
and boiling water. Cook in top of double boiler until mixture 
thickens. 

Line pie pan with pastry and bake until light brown. Pour 
lemon filling into the cooked pastry. To the well-beaten egg 
whites add 5 tbsp. sugar. Pour this meringue over pie filling 
and bake in a slow oven until meringue is brown-tipped. 

—Mrs. J. E. Sockwell, Greensboro 
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Lemon Chess Pie 


¥% stick butter (melted) 2 eggs 
1 cup sugar 1 lemon (juice & grated rind) 


Bake in uncooked pie shell45 minutes at 400 degrees. 
—Mrs. Robert Forrest 


Cocoanut Cream Pie 


1 baked 9-in. pie shell 2% cups milk 

34 cup granulated sugar 3 eggs, separated 

3 tbsp. flour 1 tsp. vanilla extract 

1% tsp. salt 1% cup shredded cocoanut 


Combine %4 cup of the sugar, the flour, and salt in the top 
of a double boiler; add milk gradually, while stirring con- 
stantly. Cook over boiling water until thickened, stirring 
constantly. Cover and cook 15 minutes longer, stirring oc- 
casionally. Stir a little of the hot mixture into the egg yolks, 
beaten with remaining 14 cup of sugar; stir into remaining 
mixture in double boiler and cook 2 minutes, stirring con- 
stantly. Remove, cool, and add vanilla and cocoanut. Pour into 
baked shell. If desired, cover with meringue, sprinkled lightly 
with shredded cocoanut and place in moderate oven of 350 
degrees until meringue is brown. 

This cream pie mixture may also be used with bananas or 
chocolate for banana or chocolate pie. 

—Mrs. Brown P. Gordon, Jr. 


Cocoanut Pie 
34 stick butter or margarine 1 tbsp. flour 


34 cup milk 1 tsp. vanilla 
34 cup sugar Pinch of salt 
2 eggs 


Cream butter, sugar and flour. Add eggs, beat well, then add 
milk, vanilla, salt and 1 cup shredded cocoanut. Pour into 
unbaked pie shell. Cook for about 45 minutes at 300 degrees. 

—NMrs. George Cannady 


Chocolate Pie 


4 cup cocoa 2 tsp. vanilla 

1% cups sugar 4 cup cornstarch or 3 
2 cups milk tbsp. flour 

3 eggs 4 tsp. salt 
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Mix cocoa, sugar, and cornstarch and salt. Beat egg yolks 
and add milk. Add to dry ingredients. Cook in a double 
boiler, stir occasionally until thickens. Pour in a baked pie 
shell. Make meringue from egg whites, adding two teaspoons 
sugar to each egg white. —Mrs. George Cannady 


Chocolate Cream Pie 


2 tbsp. fat 4 tsp. salt 

6 tbsp. flour 2 egg yolks beaten 

11% cups milk 1 tsp. vanilla 

2 oz. unsweetened chocolate Baked pastry shell 
(shaved) 2 tbsp. confectioner’s sugar 

34 cups sugar 2 egg whites, stiffly beaten 


Melt fat, add flour, milk, chocolate, sugar and salt. Heat 
slowly to boiling, stirring constantly until thick and smooth. 
Remove from heat. Add a small amount of hot mixture to egg 
yolks then return to chocolate mixture. Add vanilla. Turn 
into pastry shell. Top with meringue made from egg whites and 
confectioner’s sugar. Brown under broiler. Whipped cream 
may be substituted for meringue. One-half cup chopped 
pecans may be added to filling just before turning into pastry 


shell. —Mrs. Jack Snipes, Greensboro, N. C. 
Prune Pie 

3 eggs 12 prunes 

14 lb. butter ¥% tsp. vanilla 

14 lb. sugar 


Cover prunes with water and cook slowly until tender, re- 
move seed and cut in 3 pieces. Mix butter, sugar and egg yolks 
well, add beaten whites and water left from cooking prunes. 
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Place prunes in pie crust, and pour mixture over. Cook 30 
minutes in oven at 350 degrees. Serve with whipped cream. 
—Mrs. Paul Collins 


Chess Pie 
2 cups sugar 4 eggs 
1 tbsp. plain flour 1 cup sweet cream 
1 tsp. salt Nutmeg 


¥% cup butter 


Mix ingredients as listed, blending well. (Brown sugar may 
be used instead of white). Pour into pie shells and bake at 350 
degrees for 45 minutes. Makes 2 eight-inch pies. Vanilla or 
other favorite flavoring may be used instead of nutmeg. 

—Mirs. Odell H. Clayton 


Chess Pie 
2 eggs 2 tbsp. water 
1 cup sugar A little lemon juice 
2 tbsp. butter 1 tsp. vanilla 


Beat eggs, add sugar and beat well. Add butter and water, 
beat until light and fluffy. Add lemon juice and vanilla. Bake 
in oven 300 degrees. If you prefer a thicker pie, you can make 
142 times the recipe. —Mrs. O. P. Cole 


Egg Custard 
4 eggs (leave out 2 whites 1 tbsp. butter 


for meringue) 2 cups milk 
1 cup sugar 14 tsp. nutmeg 
1 tbsp. flour 


Mix and beat well. Pour into unbaked pie shell. Bake for 
one hour in 350 degrees oven. —Mrs. Brown Gordon, Sr. 
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Buttermilk Custard 


2 cups sugar 3 tbsp. butter 
3 tbsp. plain flour or corn 3 eggs 

starch 1 cup buttermilk 
1 tsp. soda Nutmeg 


Mix ingredients as listed, blending each one well. Pour into 
pie shells and bake at 400 degrees for about half an hour. 


Makes 2 8-inch custards. —Mrs. W. R. Roberts 
Pecan Pie 

1 cup sugar 1 cup chopped pecans 

3 eggs 1 cup Karo syrup 


Mix the above ingredients together and pour into uncooked 
pie crust. Bake for 45 minutes in oven of 350 degrees. 
—Roberta Holman 


Pecan Pie 
2 eggs 2 cups light brown sugar 
1 tsp. flour % cup milk 
1% cup melted butter 1 cup pecans 


Mix, pour into pie crust and bake about 30 minutes at 350 
degrees or until brown. 
—Vera R. Whitaker and Mrs. Robert Forrest 


To sour sweet milk, add 1 teaspoon vinegar to 1 cup of 
milk or 2 teaspoons of lemon juice to 1 cup of milk. 


To sweeten sour milk, add a pinch of baking soda. 
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DESSERTS AND CANDIES 


Candied Pudding 


1 box brown sugar 1 Ib. dates (diced fine) 
1 box seedless raisins 1 Ib. nuts (chopped), pecans 
1 lb. shredded cocoanut or walnuts 


Cook the sugar until it forms a soft ball. Mix all the above 
ingredients and pour the syrup over the mixture. Put in 
Pyrex dish after the dish has been lined with a damp cloth. 
Keep in a cool place. —Mrs. Ernest Medlin 


Quick Chocolate Wafer Pudding 


4 pt. whipping cream Whip not too stiff adding 
some sugar to taste. 


Take out a little of the cream to top individual servings. 
To the remainder add: 


3 small boxes of chocolate 14 cup chopped nut meats 
snaps broken in half 1 tsp. vanilla 
Spoon out individual servings and top with cream and 
cherry. —Mrs. Rufus D. Wilson, Burlington 
Lemon Pudding 
2 tbsp. butter 1 lemon (juice & rind) 
1 cup sugar 1 cup milk 
2 egg yolks 2 egg whites 
2 tbsp. flour 


Mix as for butter cake, folding in whites at the last. Bake in 
custard cups or baking dish in pan of water. Temperature 
325 dgrees. 
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Zebra Pudding 


14 can Nabisco Famous 12 pt. whipped cream 
Chocolate Wafers 


Put a large daub of cream (seasoned with a bit of vanilla, 
if you like) between wafers. As you do this, stand them 
up on their sides so that the end product will be a loaf 
lying lengthwise on a platter. Push each cookie close to the 
next one so that the cream will ooze out. Lastly, coat the top 
and sides of the loaf with cream. Chill. 

To serve, slice diagonally to give the striped effect. 

This is so simple and yet so good. Serves 4. 

—Mrs. Clarence D. Jones. 


Lemon Bisque 


1 pkg. lemon jello 1 grated lemon and juice 
t% cup white syrup or honey 142 pt. whipping cream 
114 cups boiling water 1 bottle cherries 


1 large can Pet milk, chilled Pinch of salt 
3 cups vanilla wafer crumbs 


Prepare jello with syrup, boiling water, lemon and juice and 
salt. Mix well, chill until syrupy, then whip. Whip milk until 
stiff, fold whipped jello mixture into whipped milk. Line dish 
with vanilla wafer crumbs, pour jello mixture over crumbs, 
spread a few crumbs on top, then chill again until ready to 
serve. Serve with whipped cream and cherries. Other flavors 
of jello may be substituted and other fruits and juices. The 
above recipe serves sixteen and it will keep indefinitely in the 
refrigerator. It is light and fluffy and great quantities may be 
consumed in one day. —Mrs. Ernest Patterson 


Fruit Mousse 


2 cups red raspberries, 1 cup whipping cream 
crushed 4 tsp. vanilla 
14 cup sugar 


Sprinkle sugar over berries and let stand 15 minutes. Whip 
the cream, add vanilla and fold in the berries. Put in tray and 
freeze for 312 to 4 hours. 

This recipe may be varied by using in place of raspberries, 
3 bananas crushed with silver fork, to which add 1 teaspoon 
lemon juice and 3 teaspoons sugar. —Mrs. O. G. Crawford 


To make rice white and fluffy, add 1 teaspoon lemon juice 
to each quart of water while cooking. 
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Angel’s Delight 


6 mashed bananas 14 lb. almonds, halved 

1 small can crushed pine- 10 marshmallows, quartered 
apple, drained 1 tsp. vanilla 

1 box Nabiscos crumbled 14 pt. whipped cream 


Mix above ingredients with half of cream. Put in serving 
glasses and top with balance of cream. Serves 8. 
. —Mrs. C. H. Robertson 


Heavenly Hash 


12 marshmallows, chopped 1 small can pineapple, 
1 cup whipped cream drained 
¥2 cup nut meats, chopped Maraschino cherries, halved 


Combine all but cherries. Arrange these on top. Chill 
several hours and serve. —Mrs. Clarence D. Jones 
Dessert Delicious 
1 lb. marshmallows, chopped 1 cup hot strong coffee 
Heat these until marshmallows melt. Chill. Then stir and 
fold in: 


1 No. 2 can fruit cocktail, ¥2 cup chopped nuts 
drained 1 cup whipped cream 
1 No. 2 can crushed pine- 
apple, drained 


Chill. Serves 12 to 14. —Mrs. Clarence D. Jones 


Sherry Marshmallow Dessert 


Heat one pound marshmallows in 1 cup sherry in double 
boiler. Set aside to cool. Whip 1 pint cream and add the above 
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syrup to it. Roll 24 small graham crackers mixed with 174 
sticks melted butter and line tray with %4 of crumbs. Pour the 
cream over this and sprinkle the remainder of crumbs on top. 
Chill in refrigerator until firm. One half of this amount will 
serve four or five generously. —Mrs. O. G. Parsley 


Almond Macaroon Cream 
1 tbsp. granulated gelatin Vg tsp. salt 


% cup cold water 1 tsp. vanilla 

2 cups scalded milk 3 egg whites 

3 egg yolks, slightly beaten 1% pt. whipping cream 
Ye. cup sugar Blanched almonds finely 
*, cup almond macaroons sliced and toasted 


dried and rolled 


Soak gelatin in cold water. Add milk slowly to egg yolks, 
sugar and salt. Cook and stir over hot water until mixture 
coats spoon. Add gelatin and strain into bowl set in ice water. 
Add macaroons and flavoring, stirring until it begins to thick- 
en. Then add egg whites, stiffly beaten. Pour in ring-shaped 
mould, chill. Remove from mould to chilled serving dish and 
garnish top with toasted almonds. Serve with slightly sweet- 
ened whipped cream flavored with vanilla. Makes nine serv- 


ings. -—Mrs. Don Matheson 
Cracker Torte 

3 egg whites “4 cup of chopped walnuts 

1 cup granulated sugar or pecans or grated 

& plain soda crackers cocoanut 


Beat egg whites very stiff and fold in sugar. Add soda 
crackers, broken rather coarsely. Add nuts. Pour in a well- 
greased baking dish. Bake in moderate oven (350 degrees) for 
about 25 minutes. | 

Serve with whipped cream, ice cream, or fresh fruit. 

—Mrs. R. H. Claytor 


Party Tarts 


3 cups crisp Rice Krispies 2 tbsp. butter or margarine 
14 Ib. marshmallows 


Put cereal in greased large bowl. Cook marshmallows and 
butter in top of double-boiler over hot water until syrupy; 
then pour over cereal, stirring briskly. With buttered hands 
quickly press enough of mixture into each 334 inch (across top) 
tart or muffin pan to line bottom and sides. Let set at least 1 
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hour; lift out. Fill with ice cream and top with sauce or fruit. 

Makes 6 to 8. After their removal from tart pans, these shells 

may be kept in the refrigerator for later use if desired. 
—Mrs. Brown P. Gordon, Jr. 


Candied Apples 


Peel and core 6 apples. Place in Pyrex dish. Cover with 
sugar and butter and flavor with nutmeg and a few drops 
(about 4 drops) of red vegetable coloring. Put in stove and bake 
for about 1 hour. Use no water. This is so good with meats. 

—Mrs. Brown Gordon, Sr. 


Applesauce Pudding 


1 cup sweetened condensed Juice of 4% lemon 
milk 3 egg yolks’ 
1 cup applesauce 


Blend the above ingredients well. Pour into a baking dish 
and cover with 3 egg whites beaten to a stiff froth and 
flavored with 4 teaspoons of sugar, a pinch of salt and a small 
amount of lemon juice. Bake in 325 degree oven until light 


brown. —Mrs. Dumont Eskridge 
Apple Dessert ry 

5 cups sliced apples, pared ¥ tsp. salt 

1 cup flour 1 egg 

24 to 1 cup sugar ¥4 cup shortening, melted 

1 tsp. baking powder 1 tsp. cinnamon 


Place apples in greased baking dish. Mix together flour, 
sugar, baking powder, salt and egg. Sprinkle over apples. 
Top with shortening and cinnamon. Bake 30 minutes in 
moderate oven. Serve with whipped cream. 

—Mrs. Mable F. Thompson, Elkin, N. C. 


Apple-Cheese Crisp 


6 cups cored, pared, sliced 72 cup granulated sugar 


apples *, cup sifted plain flour 
1 tsp. cinnamon 4 tsp. salt 
1 tbsp. lemon juice ¥ cup butter or margarine 
14 cup corn syrup 1% lb. (1 cup) grated cheese 


Arrange apples in greased, shallow baking dish about 
10 x 6 x 2 inches. Sprinkle with cinnamon. Pour lemon juice 
and corn syrup over apples. Combine sugar, flour, and salt; 
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cut in butter until mixture is consistency of coarse corn meal. 
Lightly stir in cheese. Top apples with this mixture. Bake, un- 
covered, in moderate oven of 350 degrees for 1 hour or until 
apples are very tender. Serve warm, with or without cream. 
Serves 6 or 7. —Mrs. Brown P. Gordon, Jr. 


Apple-Cheese Topper 
5 cups of apples, pared and 1% tsp. of salt 


sliced 4 tbsp. of butter or 
34 cup of sugar margarine 
1 tsp. of lemon juice 2, cup of grated American 
14 tsp. of cinnamon cheese 


12 cup of flour 


Arrange sliced apples in a 9-inch pie pan or baking dish. 
Sprinkle the lemon juice over apples and then add 4 cup of 
sugar. 

Mix the remaining sugar, cinnamon, salt and flour. Add 
butter and mix together to form coarse crumbs. Add cheese 
with crumb mixture. Cover apples with crumb mixture and 
bake in moderate oven (about 350 degrees) for 40 minutes 
or until apples are tender. 

Cool slightly before cutting to serve. Serve with either 
vanilla ice cream or whipping cream. —Mrs. R. H. Claytor 


Lemon Icebox Cake 


Roll vanilla wafers (1 small box) into crumbs to line bottom 
of single ice tray. Save out enough to sprinkle thick on top. 


Juice of 2 large lemons and 1 cup sugar 
grated rind 1 tbsp. flour 
2 eggs, separated 2 pt. whipping cream 


Combine lemon juice, rind, beaten egg yolks, sugar and flour. 
Cook until sugar and fiour are dissolved in top of double boiler. 
Remove from heat and fold in stiffly beaten egg whites. Whip 
cream and add. Pour in ice tray over crumbs and sprinkle 
rest of crumbs on top. Freeze, slice, and serve. 


—Mrs. J. E. Sockwell, Greensboro 


Milky Way Ice Cream 


4 Milky Ways dissolved in 1 pint of milk. Cook and add to 
one pint of whipped cream and freeze. Stir frequently if 
frozen in frigidaire. —Mrs. O. G. Crawford 
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Lime Sherbet 


1 pkg. lime jello Juice (and grated rind if 
1 cup boiling water desired) of two lemons 
142 cups sugar 


Mix the above ingredients and allow mixture to cool. Add 
1 quart of plain milk and mix. Pour into refrigerator trays 
and allow to remain until mixture is approximately three- 
fourths frozen. Remove and mix with potato masher. Return to 
refrigerator trays and serve when desired. Do not be alarmed 
by appearance of sherbet when milk is added. Finished dessert 
will be smooth and creamy and delicious. 

—Mrs. Andrew B. Lioyd 


Popcorn Balls 


144 cups molasses ¥g tsp. soda 
34 cup syrup 4 qts. of popped corn, 
1 tbsp. butter slightly salted 


Cook molasses, syrup and butter together until brittle when 
dropped in cold water. Take off stove, stir in soda, pour over 


corn, shape into balls. —Mrs. Paul Reeves 
Lollipops 

1142 cup of sugar A few drops of flavoring 

Y% cup of Karo syrup A few drops of coloring 


1 cup of water 


Put the sugar, syrup and water into a pan and boil it until 
a little dropped in cold water becomes brittle. Put the candy 
ina little muffin pan, and put in a tooth pick for a stick. 
—Vickie Auman 


To remove paint on window glass, use a strong solution of 
soda. 
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Buttermilk Fudge 


3 cups white sugar 1 stick butter 
114 cups buttermilk 1 cup black walnuts 
114 tsp. soda 


Put all ingredients in large saucepan and cook until it 
forms soft ball in cold water. Then cream and add 1 cup black 
walnuts. —Mrs. F. E. Joyner 


Cream Cheese Fudge 


1 3 oz. pkg. cream cheese % tsp. vanilla 
2 cups sifted confectioner’s Dash of salt 

sugar 14 cup chopped nuts 
2 1 oz. squares Baker’s un- 

sweetened chocolate 

melted 


Cream cheese until smooth. Blend sugar slowly with cheese. 
Add melted chocolate—mix well—add vanilla. salt and 
chopped nuts, mix well. Press into a well-greased shallow pan. 
Place in refrigerator for about 20 minutes. Cut into squares. 

—Mrs. Jack Snipes 


Peanut Paste-Delicious Candy 


2 cups parched peanuts, 2 whole raw eggs 
shelled and put through Pinch of salt 
grinder 1 tbsp. vanilla 


2 cups brown sugar 


To peanuts add eggs. Mix thoroughly. Add vanilla and 
salt. Spread in well-buttered pan, depth about 1 inch. Bake in 
moderate oven until light brown and shrunk from side of pan. 
Let cool (not cold) and cut into squares. 


—Mrs. J. S. Spurgeon 


Pineapple Creams 


2 cups sugar 1 cup chopped crystallized 
1 cup sweet milk pineapple 
2 tbsp. butter 1 cup of pecan goodies 


Pinch of salt 


Cook this mixture until it forms a soft ball in cold water. 
Cool 20 minutes. Beat until it starts creaming and add pine- 
apple and nuts. —Mrs. O. P. Cole 
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COOKIES, CAKES, AND FROSTINGS 


Pecan Sticks 


1 cup butter 2 tbsp. vanilla 
2 cups flour 6 tbsp. confectioner’s sugar 
1 cup pecans 


Cream butter, add sugar, add flour, vanilla and pecans. 
Shape into fingers and bake 30 minutes in slow oven (350 
degrees). Sprinkle with confectioner’s sugar when cool. 

—Mrs. J. W. Dickson 


Pecan Slices 


1 cup flour 2 tbsp. flour 

1% cup butter 14 tsp. baking powder 
2 beaten eggs 12 tsp. salt 

1144 cups brown sugar 1 tsp. vanilla 


11% cups chopped pecans 


Sift the flour before measuring. Combine flour and butter 
into a smooth paste. Spread this mixture in a 9 x 12 pan and 
bake in oven (350 degrees) for 10 to 12 minutes. Combine the 
remaining ingredients and spread over cake. Bake at 350 de- 
grees for 25 minutes. When it is cool spread it with 112 cups 
confectioner’s sugar that has been thinned with lemon juice. 
Cut the cake into oblongs. —Mrs. J. P. Hughes 


To stop grease from popping in the frying pan, sift about 
14 teaspoon of flour into it. 
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Mystery Bars 


2 cup butter 2 tbsp. flour 

142 cups brown sugar 14 tsp. baking powder 

1 cup flour 14 tsp. salt 

2 eggs 14 cup cocoanut 

1 tsp. vanilla 1 cup chopped nut meats 


Sift flour before measuring, then sift again. Cream butter 
and 1% cup of the brown sugar until smooth. Add the flour 
and mix to a crumbly mass. Pat it evenly into a well-buttered 
8-inch pan, and bake until pastry is delicately brown—300 de- 
grees for 20 minutes. Remove from oven, beat the eggs until 
light, add the one cup brown sugar and vanilla and mix. Add 
the 2 tablespoons of flour which has been sifted with baking 
powder and salt. Add cocoanut and nuts—spread over the 
baked pastry and bake at 350 degrees for 25 minutes. Cut 


into bars. —Mrs. W. V. Fryer 
Fudge Frosted Brownies 
1% cup shortening 3 sq. (3 oz.) unsweetened 
1 cup granulated sugar chocolate (melted) 
3 eggs 1 cup broken pecan meats 
12 cup sifted all-purpose Pinch salt 
flour 12 tsp. vanilla flavoring 


Work shortening with spoon against sides of bowl until 
creamy. Gradually add sugar, continuing to work with spoon 
until light. Add unbeaten eggs one at a time, beating 60 
strokes after each addition. Fold in flour. Then add melted 
chocolate, nuts, salt, and vanilla. Pour into greased 9 x 9 x 2- 
inch pan. Bake in moderate oven of 350 degrees 40 minutes 
or until done. Remove from pan and while still warm frost 
with chocolate fudge icing. Cut into 36 squares. 


—Mrs. E. E. Patterson 


Chocolate Fudge Icing 


2 cups granulated sugar Pinch salt 

1 cup milk 2 tbsp. corn syrup 

2 sqs. (2 oz.) unsweetened 2 tbsp. butter 
chocolate 1 tsp. vanilla 


Place first 5 ingredients in saucepan over low heat. Stir 
until sugar is dissolved. Increase heat slightly and cook to 
238 degrees on candy thermometer or until a little dropped 
in cold water forms a soft ball. Add butter, do not stir, remove 
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from heat. Set aside to cool to 110 degrees on candy ther- 
mometer, lukewarm. Add vanilla; beat until creamy and of 
spreading consistency. Pour icing at once on brownies and 


spread. —Mrs. E. E. Patterson 
Date Bars 

1 cup flour 1 cup sugar 

1 pkg. chopped dates 1 cup chopped pecans 

1 tsp. vanilla 1 egg 

1 tsp. baking powder 3 tsp. water 


Beat egg thoroughly, add sugar, then flour with baking 
powder, chopped pecans, dates and vanilla. Bake 30 minutes 
in greased and floured pan in moderate oven. 

—Mrs. Ben Johnston 


Sour Cream Cookies 


1142 cup sugar 1 tsp. baking powder 
i cup shortening or lard 1 tsp. soda 

¥2 cup sour cream 3% cups flour 

2 beaten eggs 14 tsp. nutmeg 


1 cup chopped nuts or raisins 1 tsp. vanilla 


Cream sugar and lard, add sour cream and eggs. Add flour 
sifted with baking powder, soda, nutmeg. Add vanilla and 


nuts or raisins. —Mrs. Virginia R. Cates 
Hermits 

1 cup shortening 1 cup raisins 

2 cups brown sugar 12 cup cocoanut 

1% cup cold coffee 1 cup black walnuts 

2 eggs 14 cup hot coffee 

3% cups flour 1 tsp. soda 

12 tsp. baking powder 1 tsp. vanilla 


Compliments of 
KENNEDY LUMBER CO., INC. 
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Cream shortening and sugar, add cold coffee and 2 eggs, 
beaten lightly. Add flour which has been sifted with baking 
powder, then add the fruit and nut meats, chopped and dredged 
in flour. Work together well; add hot coffee in which soda has 
been dissolved. Be sure to have a very stiff dough. Drop from a 
spoon some distance apart on greased pans. Bake in a moderate 
oven for 10 to 15 minutes. —Doris Eskridge 


Nut Butter Crescents 


1 cup soft butter or 2 tsp. vanilla extract 
margarine 2 cups sifted all-purpose 

%4 to 4% cup granulated flour 
sugar (amount depends’ 1 to 2 cups finely-chopped 
on taste) pecans. (Save out some 

14 tsp. salt in which to dip crescents) 


Mix butter with sugar until creamy. Add salt, vanilla, flour, 
nuts; mix well. Chill dough until easy to handle. Heat oven 
to 350 degrees. Using fingers, shape dough into rolls 2 x ¥% 
inches, dip in unbeaten egg white, then in chopped nuts. Shape 
in form of crescent and place on ungreased cookie sheet. Bake 
about 15 minutes, or until light brown. Remove to wire rack 
and cool. These cookies keep well in tightly closed tin box. 

—Mrs. Don Matheson 


Date and Nut Fingers 


1% tsp. salt 2 cups broken pecans 
3 egg whites 1 cup chopped dates 
1%4 cups confectioner’s sugar 1 tsp. vanilla 

1 tbsp. flour 


Add salt to egg whites; beat to stiff foam. Add sugar sifted 
with flour, one tablespoon at a time; continue beating until very 
stiff. Fold in nuts, dates, and vanilla. Drop from teaspoon onto 
cookie sheet covered with unwaxed paper; shape in fingers. 
Bake in slow oven (300 degrees) for 30 minutes. This makes 


2 dozen fingers. —Mrs. Lucius Brown 
Mud Hens 

2 cup butter 2 eggs (save white of one) 

1 cup sugar 2 tsp. vanilla 

12 tsp. salt 1 cup chopped nuts 

1 tsp. baking powder 1 cup brown sugar 


14% cups flour 
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Cream butter and sugar together. Add beaten eggs. Add 
flour, salt and baking powder sifted together. Add vanilla. 
Spread 14 inch thick on cookie sheet. Sprinkle over with nuts. 
Mix 1 cup brown sugar to unbeaten egg white and spread 
evenly over nuts. Cook in moderate oven. Cut in squares while 
‘warm. 

—Mrs. W. O. Smith, contributed by Mrs. C. S. Hubbard 


Mexican Cookies 


Whites of 5 eggs 1% cups flour 
3 cups brown sugar 2 tsp. baking powder 
3 cups pecans 1 tsp. vanilla 


Beat whites of eggs and brown sugar together thoroughly, 
then add the rest of the ingredients. Drop from teaspoon on 
greased baking sheet. Bake slowly in 250 degree oven. This 
will make approximately seventy-five delicious, chewy cookies. 

—NMrs. Shepperd Strudwick 


Icebox Date Roll 


1% |b. dates 12 pt. cream (whipped) 
4 lb. marshmallows 1 box of graham crackers 
¥4 lb. nuts Pinch of salt 


Cut up dates, marshmallows, nuts and mix with salt, 1 table- 
spoon vanilla and 12 graham crackers which have been crushed 
with rolling-pin. Add enough whipped cream to mix this well. 
Then crush 12 or 16 more graham crackers on waxed paper. 
Spread thin and dump mixture on this and roll back and forth 
until completely covered with crumbs. Roll in waxed paper 
and leave in refrigerator overnight. When ready to serve slice 
and serve with whipped cream. —Mrs. Fred Luther Still 
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Christmas Cakes 


1% pt. molasses 14 lb. brown sugar 
18 Ib. lard 34 tsp. cinnamon 
1 tsp. ginger 32 tsp. cloves 


14 tsp. soda 


Dissolve in a little milk. Add molasses to lard, then sugar, 
then spices with enough flour to make a stiff dough. Chill for 
a few days, roll thin and bake in slow oven. 

—Mrs. T. E. Lynch 


Icebox Cookies 


1 cup butter 1 tsp. baking powder 

2 eggs 1 tsp. vanilla 

3/2 cups flour 2 cups brown ( or white) 
1 cup chopped nuts sugar 


Blend together butter and sugar, add beaten eggs and flour 
which has been sifted with the salt and baking powder. Mix 
well, then add flavoring and nuts. Shape into rolls about 3 
inches in diameter and place in refrigerator overnight. Next 
day slice about ¥%-inch thick. Bake in moderate oven for 
about 10 minutes. —Vera R. Whitaker 


Refrigerator Cookies 


¥ cup shortening 1 tsp. vanilla 

12 cup firmly packed brown 1% cup chopped nut meats 
sugar 2 cups flour 

34 cup granulated sugar 1 tsp. salt 

1 egg 2 tsp. baking powder 


Cream shortening and sugar; add egg and beat well. Add 
vanilla and nut meats. Add sifted dry ingredients. Mix well 
and shape in rolls 112 inches in diameter. Roll in waxed 
paper. Chill several hours or overnight; slice thin. Bake on 
greased cookie sheet in hot oven 10 minutes. This recipe makes 
4 dozen. —Mrs. W. M. Archer 


Toll House Chocolate Cookies 


Cream 1 cup butter, add 34 cup brown sugar, 34 cup white 
sugar, 2 eggs beaten whole. Dissolve 12 teaspoon soda in 1 tea- 
spoon water. Mix alternately with 214 cups flour, sifted with 
2 teaspoon salt. Add 1 teaspoon vanilla, 1 cup chopped nuts 
(if desired). Add one package of semi-sweet chocolate bits. 
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Drop by 12 teaspoon on a greased cookie sheet. Bake 10 to 12 
minutes in 350 degree oven. —Vera R. Whitaker 


Sugar Cookies 


¥% cup butter 14 tsp. salt 

1 cup sugar 2 tsp. baking powder 
1 egg or 2 egg yolks 134 cups flour 

2 tbsp. milk or cream ¥ tsp. vanilla 


Let butter stand until soft. Beat in sugar, egg, milk, and 
vanilla. Add other ingredients. Mix well. Chill, roll, and cut. 
Sprinkle with sugar. Bake about 8 minutes. 

Sour Milk Cookies 
Omit sweet milk and baking powder. Add 12 cup sour milk 


and 4% teaspoon soda. Add more flour if needed. 
—Mrs. C. S. Hubbard 


Butterscotch Cookies 
1 cup of butter or substitute 1 tbsp. of soda (level) 


4 cups brown sugar Vanilla or nutmeg (be 
4 eggs beaten lightly generous with flavoring) 
22 cup sour milk 1 cup nut meats, if desired 


1% tsp. salt 


Method: Cream butter and sugar; add eggs well-beaten; 
add milk with soda stirred into it—flour a little at a time 
until it can be made into hard rolls—put in icebox overnight, 
next morning slice thin and bake. 

I often add nuts or shredded cocoanut or substitute cinnamon 
for nutmeg and have added chocolate for a change. You can 
vary most anyway you want. —Mrs. F. Smith 


Chinese Chews 


1 cup chopped dates %¥4 tsp. baking powder 
1 cup English walnuts or 2 eggs 

pecans ¥% tsp. salt 
1 cup sugar 34 cup flour 


Mix dry ingredients. Add dates, nuts and beaten eggs. Bake 
in thin cookie sheet. Cut in small squares. Roll into balls. Roll 
balls in confectioner’s sugar. —Mrs. Glenn Auman 


To mix liquid and flour for thickening sauces, put together 
in a small jar, cover, and shake till blended. Use amount 
needed and store remainder in cold place for future use. 
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Orange Icebox Cookies 


1 cup shortening 234 cups sifted flour 

¥% cup brown sugar 1 tsp. salt 

1% cup white sugar 4 tsp. soda 

1 egg 14 cup pecan meats (broken) 
2 tbsp. orange juice 1 tbsp. orange rind (grated) 


Cream shortening and add sugar gradually, while beating 
constantly. Add egg well-beaten, orange juice and orange rind. 
Sift flour, soda and salt together and add with the broken nut 
meats. Form into rolls, wrap in wax paper. Store in refrig- 
erator until ready to use. Slice thin, place on greased cookie 
sheet. Bake 375 degrees for 12 to 15 minutes. 

—Mrs. Lantham E. Latta 


Scotch Shortbread 


Y% cup confectioner’s sugar 244 cups all-purpose flour 
1 cup butter (preferably 1% tsp. baking powder 
fresh country butter) 


Sift together sugar, pre-sifted flour and baking powder. Add 
this mixture, a spoonful at the time, to the butter, kneading 
with the hand until all the flour mixture has been used. Roll 
the dough about % inch thick and cut into small squares or 
any desired shape. Place on a baking sheet in a low oven (250- 
300 degrees) and bake very slowly until light brown. 

—Mrs. William Stack, Greensboro 


Gingerbread 
6 tbsp. shortening 12 cup buttermilk 
12 cup molasses 1 egg 
14 cup sugar 1 tsp. soda 
1 tsp. cinnamon 2 cups flour 


1 tsp. ginger 


sift dry ingredients, cream shortening and sugar, add one 
egg and beat. Add molasses and milk and dry ingredients 
alternately—beat until smooth. Pour into well-greased pan and 
bake about 40 minutes at 350 degrees. —Mrs. Robert Forrest 


Gingerbread 
Measure and heat together over medium heat until foamy: 
1 cup molasses 1 tsp. soda 


Cool this mixture slightly and add: 
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1 cup brown sugar (firmly 1 cup sour milk (thick) 


packed) 2 cups sifted flour 
1 well-beaten egg 1 tsp. ginger 
1% cup melted shortening 1 tsp. grated lemon rind 


Mix with a few swift strokes until blended. Bake in 
moderate oven (350 degrees) for about 40 minutes. 


—Mary Roberts 
Angel Gingerbread 
(Quick, Easy and Delicious) 
1 egg, beaten 1 tsp. cinnamon 
12 cup sugar 1% cups all-purpose flour 
14 cup shortening (bacon 1 tsp. soda 
grease is good) 1 tsp. salt 


¥2 cup molasses (Grandma’s) 1 cup boiling water 


Beat egg, add sugar, molasses and shortening. Mix well. Add 
cinnamon and beat thoroughly. Sift flour with soda and salt, 
add to first mixture, mixing well. Add boiling water last. 
(Mixture will be quite thin). Pour into 8-inch square pan or 
8 x 10 shallow pan (l-inch deep). Bake in moderate oven 
about 20 minutes. Serve hot with butter, cream cheese, hard 
sauce, whipped cream, ice cream or marshmallow sauce 
flavored with lemon or orange. —Mrs. John L. Bell 


Applesauce Cake 


2 cups stewed dried apples 2 eggs 
(sundried preferred) 344 cups flour 
1 box (2 cups) seeded raisins 2 cups brown sugar 
2 cups nuts (black walnuts) 2 tsp. soda 
% cup butter or Nucoa 14 tsp. each, salt, cinnamon, 
(%4 Ib.) nutmeg, cloves and allspice 





GORDON GROCERY 


Fresh Meats & Groceries 
Fruits & Vegetables 


PHONE 4251 
Main Street HILLSBORO, N. C. 
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Mix into apples while hot, butter, sugar, soda and eggs. Then 
add flour and spices. Last, fold in floured raisins and nuts. 
Bake at 350 degrees about 1 hour and 15 minutes, or until 
straw comes out clean. —Mrs. F. Smith 


Applesauce Cake 


1 cup butter 1 cup nuts 

2 cups sugar 3 cups flour 

3 eggs 2 tsp. allspice 

2 cups applesauce (cold) 2 tsp. cocoa 

2 tsp. soda in applesauce 2 tsp. cloves 
before cooking 2 tsp. cinnamon 

2 cups raisins 2 tsp. lemon 


2 tsp. vanilla 


Add everything to creamed butter, sugar and eggs. Bake in 
tube pan 300 degrees or 350 degrees about 112 to 2 hours—or 
until batter does not stick to straw. —NMrs. E. R. Dowdy 


Upside Dawn Cake 


14 cup butter Stewed apricot, peach or any 
¥4 cup brown sugar fruit halves 
1 tsp. lemon rind Nuts if desired 


Cream butter and brown sugar, add lemon rind, spread on 
bottom of cake pan or skillet. Arrange fruit halves on sugar 
and nut mixture. 


5 tbsp. shortening 24 cups flour 

“2 Cups sugar 4 tsp. baking powder 
1 egg, beaten % tsp. salt 

1 cup milk 


Cream shortening, add sugar slowly, then egg, beat well. 
Add milk alternately with flour, baking powder and salt sifted 
together. Mix thoroughly. Pour batter carefully over fruit in 
pan. Bake 50 minutes at 350 degrees. Turn onto serving-platter 


upside down. —Mrs. F. Smith 
Date and Walnut Cake 

1 pkg. of dates 1 cup sugar 

1 tsp. soda 1 egg 

1 cup boiling water 1 cup chopped black walnuts 

1 tbsp. shortening 1 tsp. vanilla 

11% cups flour 4 tsp. salt 


Stone dates and chop into small pieces. Sprinkle over 1 tea- 
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spoon soda, then pour cupful boiling water over them. Set 
aside to cool. Cream shortening and sugar together, add eggs 
without separating, nuts, vanilla and beat. Add cooled date 
mixture and mix well. Next add flour sifted with salt. Bake 
at 350 degrees for 45 minutes or until done. This cake is best 
when served warm with whipped cream. Another idea is to add 
cream tablespoon rum or brandy to each serving before adding 
cream. Cream (whipped) may be partly frozen if desired. 
—Mrs. Mable Thompson 


Palmetto Cake 


Sift 1 pound sugar. Beat until soft, 42 pound butter. Blend 
these ingredients until they are very light and creamy. Stir in 
5 eggs (the yolks may be omitted. In this case use 6 egg whites). 

Sift before measuring, 1 pound of flour. Reserve 12 cupful. 
Re-sift the remainder with 1 teaspoon baking powder. Add 
sifted ingredients to the butter mixture alternately with 1 cup 
cocoanut milk. 


Sprinkle the reserved flour over: 


1 lb. white raisins 14 lb. maraschino cherries, 
14 lb. shaved citron drained 
1 cup nut meats 
Add: 
1 cocoanut, grated 


Bake cake in moderate oven (325 degrees) until it is done 
(for about 14% hours). —Mary Roberts 


Orange Cake 


1% cup butter 1 tsp. soda 

1 cup sugar “2, cup buttermilk 

2 eggs 14 cup dates or nuts 
2 cups flour 
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Cream butter and sugar well. Add eggs one at a time, beat- 
ing thoroughly after each egg. Add flour and milk alternately. 
Add dates and bake in loaf pan 30-45 minutes in moderate oven. 


Sauce for Orange Cake 


Combine juice and grated rind of 1 large orange or 2 small 
ones and 14 cup sugar. Pour over cake while it is hot. 
—Mrs. J. M. Harris 


Orange Sponge Cake 


14 cups flour 34 tsp. cream of tartar 
112 cups sugar 6 eggs 

1% tsp. baking powder 12 cup orange juice 

14 tsp. salt 1 tbsp. grated orange rind 


Sift flour with 1 cup sugar and the salt and baking powder 
five times. Beat the egg yolks until light and add 42 cup sugar 
gradually. Alternating, add the flour mixture with the orange 
juice. Add rind. Beat the egg whites and add 34 teaspoon 
cream of tartar. Carefully fold in the egg whites. Bake in tube 
pan for 60 minutes at 325 degrees. Remove from oven, invert 
pan and when cool the cake will drop out. 


Icing 
Melt 42 cup butter in top of double boiler; add 4 tablespoons 
flour and blend; add 4 cup orange juice. Stir in 3 cups con- 
fectioner’s sugar. Cook for a few minutes, cool and spread on 
cake. Sprinkle grated orange rind over cake. 
—Mrs. George Gilmore 


Orange Loaf Cake 


2 cups flour The rind and juice of one 
2 tsp. baking powder orange 

¥ tsp. salt 12 cup shortening 

112 cups sugar 2 eggs unbeaten 


Measure sifted flour, add baking powder, salt, and sugar to- 
gether. Place orange juice and grated rind in measuring cup, 
add enough water to make half-cup all together. Add softened 
shortening and liquid ingredients to dry ingredients and mix 
for two minutes. Add eggs and beat two more minutes. Pour 
into greased loaf pan and cook at 350 degrees for 60 to 65 
minutes. —Mrs. Blanch Ray 
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Orange Cake 


34 cup butter Peeling of 1 orange, grated 
3 or 4 eggs 1 tsp. soda 
1 cup sugar 1 cup buttermilk 
1 tsp. salt 
3 cups flour 142 cups pitted dates 
1 tsp. vanilla (chopped) 
1 cup pecan goodies 
(chopped) 


Cook in pound cake pan in oven (350 degrees) about one 
hour. As soon as taken out of oven pour over cake the fol- 
lowing: 

Combine 112 cups of orange juice, 34 cups sugar, the grated 
rind of one orange, a little lemon juice if you like. Delicious 
served with whipped cream. —Mrs. O. P. Cole 


Quick Easy Cake 


4 eggs 1% tsp. salt 

2 cups sugar 1 tsp. vanilla 

2 cups flour 1 cup milk 

1 heaping tsp. baking 1 stick butter (put in pan 
powder with milk and melt butter) 


Beat eggs, add sugar. Stir in dry ingredients, pour in warm 
milk and melted butter. Add vanilla. Cook at 350 degrees. 
This will look soupy, but you’ll be surprised how nice! 
—Mrs. Allen H. Walker 


Washington Pie 


Yolks of 3 eggs 114 cups sugar 
1% tsp. of lemon extract or 1% cup water 
grated rind and juice of 2 cups flour 
144 lemon 2 tsp. baking powder 


Bake in two layer cake pans. 


Cream Filling 
Split layers and put together with cream filling: 


Scald 1 pint milk. Mix 5 tablespoons of flour and 12 cup of 
sugar with a little cold milk, add to the scalded milk, cook 5 
minutes; add 1 beaten egg and a pinch of salt, cook until 
thick. Add 12 teaspoon vanilla. —Mrs. C. H. Robertson 
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Picnic Cake 


2% cups sifted flour 14 cup shortening, melted 
3 tsp. baking powder 114 cups sugar 

1 tsp. salt 1 cup milk 

2 eggs, unbeaten 1 tsp. vanilla 


Sift first three ingredients together. Add next four, one at a 
time, beating each in. After batter is well blended, add 
vanilla. Pour into greased 9 x 14-inch deep pan. Top with the 
following before cooking: 


12 marshmallows, quartered 42 cup broken nuts 
12 cup brown sugar 14 cup chocolate bits 


Bake in pre-heated oven at 350 degrees for 45 minutes. 
—Mrs. Clarence D. Jones 


Icebox Cake 


8 oz. marshmallows 1 cup crushed pineapple 
¥Y% cup milk 1 cup whipping cream 


Melt marshmallows in milk in double boiler. Let cool. Whip 
the cream and fold in the marshmallows and pineapple. Cover 
dish with crumbled graham crackers or vanilla wafers. Pour 
mixture into bowl and sprinkle more cracker crumbs over top. 
Let stand in refrigerator until ready to serve. 

—Mrs. J. M. Harris 


Strawberry Shortcake 


2 cups flour 3 tbsp. shortening 
12 tsp. salt 1 egg 
2 tbsp. sugar 1% cup milk 


4 tsp. baking powder 
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Sift dry ingredients, mix in shortening; add beaten egg to 
milk and add dry ingredients to make soft dough. Smooth 
one half of dough out lightly. Put into greased deep large layer 
tin, spread with butter. Cover with other half of dough which 
has also been smoothed out to fit pan. Bake in hot oven 20 to 25 
minutes. Split while hot and spread crushed and sweetened 
berries and whipped cream between layers; cover top with 
whipped cream and whole berries. Dust with powdered sugar 


and serve. —Mrs. Harold Latta 
Devil’s Food Cake 

1 cup butter 1 tsp. scant soda 

2 cups sugar 1 cup grated chocolate 

2% cups flour D eggs 

1 cup sour milk 1 tsp. vanilla 


1 tsp. baking powder 


Cream butter and sugar thoroughly, add beaten yolks, then 
sour milk and soda. Sift baking powder and flour together 
several times, add to batter, then add whites of egg beaten very 
stiff, the chocolate (melted) and vanilla. Bake in moderate 
oven (350 degrees) for about 20 minutes. Makes 4 layers. 

—Mrs. J. M. Harris 


$100 Chocolate Cake 


%4 cup butter 2 cups sugar 

4 sqs. bitter chocolate 2 cups cake flour (sifted) 
2 eggs 2 tsp. baking powder 

1 tsp. salt 1144 cups milk 

2 tsp. vanilla 1 cup chopped nuts 


Mix as you would any cake and bake at 375 degrees in 
2 9-inch pans for 30 minutes. Let cool in pans. 


Frosting 
1 lb. powdered sugar 2 sqs. melted bitter chocolate 
4 lb. butter 1 tsp. vanilla 
1 tsp. lemon juice 1 cup chopped nuts 


1 egg, beaten 


Beat egg and add lemon juice, then other ingredients and 
sugar gradually. If too thick to spread add strong hot coffee. 
—Mrs. D. E. Hollandsworth 


To measure 1% cup of butter, fill cup half full of cold water 
and then put in enough butter to fill the cup. 
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Potato Devil’s Food Cake 


2 cups white sugar 2 cups plain flour 
34 cup creamed butter or 4 eggs well-beaten 
Crisco 5 tsp. melted chocolate 
1 cup hot mashed potatoes 1 tsp. each cloves and nutmeg 
1 cup black walnuts 2 tsp. baking powder 
(chopped) 1 tsp. salt 


1 cup sweet milk 


Cream butter and sugar, add eggs, flour into which baking 
powder and salt have been sifted. Add milk. Add chocolate 
to potatoes and add this to batter, stir until smooth, add 
spices and half of walnuts. Save half of walnuts for frosting. 
Turn into three well-greased layer pans. Squeeze small amount 
of orange juice over warm layers and frost with seven-minute 


frosting. —Mrs. A. L. Mitchell 
Caramel Potato Cake 

1% cup butter 2 tsp. baking-powder 

1 cup sugar 14 tsp. cinnamon 

2 eggs ¥% tsp. cloves 

14 cup milk 14 tsp. nutmeg 

1% cup hot riced potatoes 14 tsp. grated chocolate 

1 cup flour ¥% tsp. nut meats 


Cream butter and add gradually, (while beating constantly) 
sugar, then add eggs well-beaten, milk and potatoes. Beat 
thoroughly and add flour, mixed and sifted with baking powder 
and spices, chocolate and nut meats. Turn into buttered and 
flour cake pan and bake in a moderate oven fifty-five minutes. 
Remove from pan and cover with nut caramel frosting. 


Two-Layer White Cake 


3 cups of flour 3 tsp. of baking powder 
14% cups of sugar 1 tsp. of salt 

34 cup of shortening 1 tsp. of vanilla 

1 cup of milk 4 stiffly-beaten egg whites 


Cream butter and sugar until light. Add dry ingredients 
alternately with milk and vanilla, beating well after each ad- 
dition. Gently fold in egg whites. Bake in moderate oven. 
Makes two 9-inch layers. —Mrs. Ed Lloyd 


Rinse a pan in cold water before scalding milk to prevent 
sticking. 
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Angel Food Cake 


13 egg whites 34 tsp. salt 
142 cups Swansdown cake % tsp. vanilla 

flour 34 tsp. almond flavoring 
1% tsp. cream of tartar 2 cups sugar 


Follow directions for mixing on Swansdown cake box. 
Temperature: Start off in cold oven at 300 degrees for 15 
minutes, then 325 degrees, full time 60 minutes. 
—Mrs. Harold Latta 


Marble Cake 


White part: 
% cup butter 2 tsp. baking powder 
1 cup sugar 3 egg whites 
¥ cup sweet milk 2 or 3 drops almond extract 


' 1%4 cups flour 


Cream butter, add sugar. Sift flour and baking powder 
several times and add alternately to first mixture with milk. 
Add flavoring and stiffly-beaten egg whites. When ready to put 
in pan, beat for 10 minutes. 


Dark part: 
Y% cup butter 1 tsp. cinnamon 
34 cup sugar 1 tsp. allspice 
14 cup clear strong coffee 14 tsp. nutmeg 
3 egg yolks 14 tsp. cloves 
_ 1% cups flour Drop of vanilla 


2 tsp. baking powder 


Cream sugar and butter, add beaten egg yolks. Add coffee 
alternately with dry ingredients sifted together to first mix- 
ture. Add vanilla. Beat for 10 min. Drop in greased paper-lined 
tube pan by alternate spoonfuls—the white then the dark 
batter. Bake in a very slow oven approximately 1 hour or until 


done. —Mrs. Mable Thompson 
Imperial Sunshine Cake 

6 eggs 1 cup Swansdown flour 

1% cups granulated sugar 14 tsp. cream of tartar 


¥~ cup water (hot) 


Boil sugar and water until it threads. Beat whites stiff. Pour 
syrup slowly over whites and when cool and set, fold into 
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beaten yolks which have been flavored with 1 teaspoon vanilla. 
Fold in cream of tartar and flour sifted together. Put batter in 
ungreased angel food tin and bake in slow oven—325 degrees, 
about 50 minutes. 


When done place pan upside down over cake rack until cold. 
Loosen with spatula. Frost as desired. —Mrs. J. D. Arthur 


Velvet Cake 
34 lb. butter 2 tsp. of baking powder 
2% cups sugar 1 cup of milk 
342 cups flour (all-purpose) 1 tsp. vanilla 


6 eggs 


Cream butter and sugar, add eggs one at a time beating after 
each addition. Add flour and milk a little at a time, mix well 
and bake in loaf in moderate oven as for pound cake. 

—Mrs. A. T. Anderson 


My Blue Ribbon Cake Recipe 


%4 |b. butter 2 cup milk 

2 cups sugar 2 cup water 

3 cups cake flour 6 stiff-beaten ege whites 
34 tsp. salt 1 tsp. vanilla extract 


3 tsp. baking powder 


Thoroughly cream butter and sugar. Add sifted dry ingre- 
dients alternately with milk, water and extracts; beat smooth 
after each addition, fold in egg whites. 

Bake in 2 waxed-paper lined 9 inch pans in moderate oven 
(350 degrees) 30 minutes. Put together with your favorite fill- 


ing or frosting. —Neva Shue 
La Mange Cake 

1 envelope Knox Gelatine 1 cup milk 

11% pts. whipping cream 1 pinch salt 

3 eggs 1 large angel food cake 

1144 cups sugar 1 tsp. vanilla 


Dissolve gelatine in 1% cup of milk (this is extra in addition 
to above required milk). Put 1 cup of milk in double boiler 
and scald. Add egg yolks and sugar, cook until thick. Add 
gelatine and pinch of salt and then cool. Fold in % pint of 
stiffly beaten whipping cream and egg whites beaten stiffly. 
Break cake in pieces size of an egg. Put a layer of cake and 
filling until all is used. Whip 1 pint of whipping cream and 
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sweeten to taste. Spread on cake and sprinkle with cocoanut. 
Put in refrigerator at least 10 hours before serving. 
—Mrs. L. W. Strayhorn and Miss Vesta Bacon 


Hot Miik Cup Cakes 


4 eggs 1 cup milk 

134 cups sugar 2 tbsp. butter 
2 cups flour 1 tsp. vanilla 
2 tsp. baking powder Pinch of salt 


Beat eggs well; add sugar slowly, beating all the while after 
each addition of sugar. Then beat into the sugar and egg mix- 
ture slowly 1 cup fiour. Sift baking powder and salt with 
second cup of flour and beat into mixture. Let milk in which 
the butter has been added come to the boiling point, then 
pour into the cake mixture and beat well. Bake in paper cups. 


Filling 


Juice and grated rind of 2 oranges. 4% cup sugar. Mix and 
spread over cake while hot. —Mrs. Mable Thompson 


Sponge Cake 


Cream one cup butter (or Add 6 well-beaten egg yolks 
other shortening) and flavoring 
Add 2 heaping cups sugar 


Sift together 3 times 4 cups flour and 2 level teaspoons baking 
powder. Add to above mixture alternately with 6 beaten egg 
whites and 1% cup milk. This recipe may be baked as a sponge 


cake or in layers. —Mrs. Gary W. Lloyd 
Pound Cake 

2 cups butter 42 cup milk 

314 cups sugar Flavor with either mace or 

4 cups flour vanilla 

10 eggs 


Cream butter and sugar, add eggs one at the time, then add 
flour and milk alternately. Bake 2 hours and 15 minutes at 
350 degrees temperature. —Mrs. C. M. Waiker 


To remove white stains on furniture, rub stains with a thin 
paste made of olive oil and salt, or with 70 per cent alcohol. 
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English Lemon Cheese 


1 egg Juice of 1 lemon 
12 cup sugar ¥g cup butter (1 oz.) 


Beat egg. Add other ingredients. Cook in top of double 
boiler until thickened. Stir as necessary. In larger quantity 
add extra egg. A spread for bread or hot biscuits; filling for 
cake. Stored in sterilized jars and covered with paraffin will 
keep for some time. —Mrs. Sydney Green 


Minute Fudge Icing 
Combine 1 ounce of chocolate (or cocoa equivalent to this) 


finely cut. 
1 cup sugar 4 cup spry 
14 cup milk 1% tsp. salt 


Bring to boil, stirring constantly. Boil gently one minute. 
Beat until lukewarm, add teaspoon vanilla. Beat until thick 
enough to spread. Makes enough for tops of two layers. Double 


recipe if desired. —Vera R. Whitaker 
Cream Cheese Frosting 

3 oz. cream cheese 1 oz. unsweetened chocolate 

1 tbsp. milk melted 


2¥2 cups confectioner’s sugar 1 tsp. vanilla 


Cream sugar, cheese and milk together. Blend in chocolate 
and vanilla. Spread on cake. —Mrs. F. E. Joyner 


Hot Brandy Sauce 


1 cup butter 2 lemons, juice and grated 
1 lb. dark brown sugar rinds 
2 whole eggs 2 cup brandy 
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Place in the upper part of a double boiler. Beat with a 
rotary beater over boiling water about 5 minutes or until 
mixture thickens. Serve hot with fruit cake or plum puddings. 
Makes 3% cup. —Mrs. D. E. Hollandsworth 


All ’Round Icing 


242 cups sugar 2 egg whites 
¥2 cup light corn syrup 142 tsp. vanilla 
¥2 cup water 


Combine sugar, syrup and water and cook to the soft ball 
stage. Pour slowly over stiffly beaten egg whites, beating con- 
stantly. Add vanilla and beat until almost cold, cream to taste 
and stiff enough to mould. Spread on cake. This icing can be 
kept in a covered jar for weeks. If necessary, soften with 


boiling water. —Mrs. J. M. Harris 
Easy Caramel Icing 

1 stick butter 1 cup white sugar 

1 cup brown sugar 4 cup milk 


Melt in saucepan. Sift in 1 cup confectioner’s sugar and beat 
like the dickens! Quick, and not a “raw icing” taste! 
—Mrs. Allen H. Walker 


Nut Caramel Frosting 


14% cups brown sugar 4 cup English walnut meats, 
1 cup water broken in pieces 
14 cup white sugar 2 egg whites 


1 tsp. vanilla 


Boil sugar and water to the boiling point (stirring con- 
stantly). Pour gradually (while beating constantly) on beaten 
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whites of eggs, beat until nearly cool. Set pan containing 
mixture in pan of boiling water and cook over range stirring 
constantly, until mixture becomes granular around edge of 
pan. Remove from pan of hot water and beat using a spoon, 
until mixture will hold its shape. Add nuts and vanilla, pour 
on cake and spread with back of spoon leaving a rough 
surface. —Mirs. Fred Cates, Sr. 


Whip cream in a pitcher to prevent splattering the table. 
Use sweet milk to remove ink stains. 


Use cold water to remove coffee, tea, or coca-cola stains, 
immediately. 


Margarine instead of butter used in bottom of poached egg 
ramekin prevents sticking. 
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PRESERVES, PICKLES, AND RELISHES 


Strawberry Preserves 


1 qt. of capped berries 2 tsp. of lemon juice 
4 cups of sugar Pinch of baking soda 


Place berries and 2 cups of sugar in sauce pan. Bring to a 
boil; then add two more cups of sugar and lemon juice. Boil 
for twelve minutes. Remove from fire and add a pinch of soda 
and skim. Cool and stir before pouring in jars and seal. 

—Mrs. R. Hume Claytor 


Quince Preserves 


Select well ripened quince. Wash, scrub with brush to remove 
fuzz. Cut into sections, remove seed, grind with course chopper 
blade. Parboil until tender with little water. Add weight of 
sugar equal to weight of fruit. Cook slowly to amber color. 
Add thin slices of lemon when sugar is added to fruit, if 
desired. —Mrs. Jessie Parker 


Peach Honey 


Mash soft peaches to a pulp. To each cupful of peach pulp 
add 2 cups sugar. Boil slowly for about 30 minutes. Fill jars 
and seal. —Mrs. Gary W. Lloyd 


Blackberry Jelly 


Wash berries. Place in saucepan without water. Let boil for 
25 minutes. Let drip through collander and cloth. For each 
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cup of juice add 14 cups of sugar. Let boil until it jellies (test 
a small amount in a saucer). Pour into glasses and, when cool, 
seal with parafin wax. Cook in small quantities. 
—Mrs. C. D. Jones 
Grape Conserve : 


3 lbs. ripe grapes 21 lbs. sugar 
2 cups chopped nuts ¥2 lemon 


Wash grapes. Separate skins and pulp. Simmer pulp until 
soft. Remove seeds. Combine skins, pulp, sugar and lemon 
which has been finely chopped. Simmer slowly, stirring con- 
stantly until thick. Add nuts and cook 5 minutes. 

—RMrs. D. E. Hollandsworth 


Raspberry Jam 
2 lbs. raspberries 2 lbs. sugar 
Crush berries thoroughly. Add sugar. Heat slowly to boiling. 


Simmer, stirring constantly until thick. 
—NMrs. D. E. Hollandsworth 


Watermelon Rind Pickle 


12 gallon rind, trim red and green from rind and cut in 
desired pieces and let stand in lime water (2 tablespoons of 
pure lime to 1 gallon of water) for 24 hours. Wash and put in 
fresh water. Boil until tender. 


Make syrup of: 


1 qt. vinegar 14 oz. cinnamon 
3 lbs. sugar 12 oz. pickling spice 
12 oz. mace (tie spices in cloth) 


Add rind and boil until tender. Pack in jars and seal 
—Mrs. Flora Dickson 


Artichoke Pickle (Splendid) 


1 peck artichokes washed well, not peeled. 1 onion and 1 


pepper to each jar of artichokes, (put on top of jar of artichokes 
after packed). 


Make syrup of: 


1 gal. vinegar 1 lb. brown sugar 
1 tsp. tumeric 1 full cup salt 


Bring to a boil, pour over artichokes packed in jar with 
onion and pepper on top. Seal and let stand 2 or 3 weeks. 
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—Mrs. Mary S. Arasmith’s recipe given to Mrs. Thomas E. 
Lynch. 


Candy Pickles 


3 doz. large cucumbers 3 sticks cinnamon 
2 qts. vinegar Brine 
6 pts. sugar Alum 


2 tbsp. celery seed 


Wash cucumbers and put in brine for one week. (Brine that 
will float a fresh egg.) Drain cut in pieces one inch long and 
cover with boiling water to which has been added one lump 
of alum size of a walnut. Let stand over night. Now drain and 
cover with boiling water. Let stand until cold. Drain and 
cover with boiling syrup of vinegar, sugar and spices. Let stand 
overnight, drain and re-heat syrup and pour over for four 
mornings. —Mrs. Wm. F. Lynch 


Bread and Butter Pickles 


24 med. cucumbers 2 cups sugar 

9 med. onions | 2 tsp. mustard seed 
4 cup salt 2 tsp. celery seed 

1 pt. vinegar ¥2 tsp. tumeric 


1 cup water 


Cut cucumbers and onions in thick slices; place in bowl in 
layers with salt. Allow to stand 242-3 hours, then drain. Mix 
remaining ingredients, bring to boiling, add cucumbers, and 
boil 5 minutes. Place in hot, sterilized jars. (Makes 10 pints.) 

—Miss Mary Spurgeon 


Cucumber Pickles 


Wash and cut 3. gallons cucumbers in small pieces, as de- 
sired. Place in stone jar. Make brine of 1 pint salt in boiling 
water to cover pickles. Leave in jar one week. Drain and cover 
with boiling water, add lump of alum size of walnut, let stand 
24 hours. (If cucumbers are large let stand 48 hours.) Drain. 
Take 5 pounds sugar, 2 quarts vinegar, 1 pint water, 2 table- 
spoons celery seed, 5c package cinnamon bark, heat to boiling 
point for 4 mornings and pour over pickles, place in jars and 
seal last time. Makes about 12 pints. —Mrs. Gary W. Lloyd 


To keep macaroni or spaghetti from boiling over, put a tea- 
spoon of butter or margarine in water when cooking. 
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Green Tomato Pickles 


5 lb. sugar 4M tsp. cloves 

3 pts. vinegar A fs 1 tsp. ginger 

WY cup salt | 1 tsp. celery seed 
61 tsp. mace per l tsp. allspices 


1 tsp. cinnamon 


Soak 7 pounds sliced green tomatoes in lime water 24 hours. 
3 cup slack lime to 2 gallons water. Remove and soak in clear 
water 6 hours changing water every 2 hours. 
Pour syrup over drained tomatoes and let stand over night. 
Bring to a boil and boil slowly 1 hour. Seal while hot. 
—Mrs. Wm. F. Lynch and Mrs. Joe Hughes 


Cucumber Pickle 


(1 Gallon) 
114 cups vinegar (more if 1 tsp. cloves 
needed) 1 tsp. allspice 
2 cups water 1 tbsp. cinnamon 
2 cups sugar 1 tsp. nutmeg (grated) 


Let boil one hour after putting in spices in one gallon of 
cut cucumbers or whole small ones. —Mrs. Thos. EB. Lynch 


Sweet Pickles 


1 gallon whole sour pickles. Slice and soak in ice water for 
1 hour. Drain and put 1% in stone jar, alternating pickles, sugar, 
and spices. 


5 lbs. white sugar 1® box pickling spices 


Pour over pickles, sugar and spices 1 pint white vinegar and 
let stand over night. Then stir each day for six days. Put in 
jars and seal. (Garlic optional). —Mrs. D. E. Hollandsworth 


Tomato Relish (uncooked) 


12 pk. ripe tomatoes 2 green peppers 
2 large onions 1 cup salt 


After dripping over night, add: 


2 tbsp. mustard seed 1 pt. pure vinegar 
2 tsp. celery seed 1 pt. sugar 
Then seal. —Mrs. D. E. Hollandsworth 
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Pepper Hash 


12 green peppers 1 cup sugar 
12 red pepers 2 cups vinegar 
12 onions or less 


Grind peppers and onions, add 4 tablespoons of salt, let 
stand 10 minutes. Pour boiling water on, rinse, put sugar and 
vinegar on, let come to a boil and cook peppers 10 minutes 
and seal. —Mrs. F. EK. Joyner and Mrs. O. P. Cole 


Vegetable Relish 
Peel and chop until they are very fine: 


4 white onions 4 ribs of celery 
Seed and chop until they are very fine: 
4 large red sweet peppers 4 large green sweet peppers 


Chop until very fine, 1 small head of cabbage. 


Add to the vegetables and permit them to stand for 3 hours, 
1 cup salt (more if needed). 
Drain them well, pressing out juice and add to them: 


3 cups vinegar 1 tbsp. mustard seed 
2 cups sugar lg tsp. red pepper 
1 tbsp. celery seed 
Mix the ingredients well. Pack them into jars. Cover them 


well with the vinegar. Seal the jars. Makes about 3 quarts. 
—NMrs. Joseph Cheshire Webb 


Pear Relish 
10 lbs. pears after pealing 1 tbsp. celery seed 


6 green peppers 1 tbsp. mustard seed 

6 red peppers 3 lbs. sugar (most too sweet) 
3 small (red) hot peppers 3 cups vinegar 

1 tbsp. salt 6 or 8 med. onions 


Grind pears, peppers and onions and mix with other in- 
gredients. Bring vinegar and sugar to boil, add other ingre- 
dients and cook 30 minutes. Put in jars and seal. This makes 
10 pints. If vinegar is strong better dilute it. 

—Mrs. C. H. Roberson 


Brush gelatin molds with salad oil before filling for easier 
removal. ie 
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Chow Chow 


1 peck green tomatoes 114 gts. vinegar 

1 gal. cabbage (8 Ibs.) 23 lbs. brown sugar 
6 or 8 onions 4 tbsp. salt 

6 or 8 green peppers 4 tbsp. celery seed 


Grind and drain juice out of all the vegetables. Mix all 
ingredients together and put in large container. Put into a 
small bag 1 tablespoon cloves and 2 tablespoons allspice and 
drop this into the mixture. Cook for two hours or more. Put 


into sterilized jars and seal. —Mrs. J. P. Hughes 
Chow Chow 

14 peck cabbage chopped fine 3 large red peppers 

1% peck tomatoes (green) 134 lb. brown sugar 
chopped fine 14 box mustard 

1 gt. chopped onions 1 tbsp. cinnamon 

4 large green peppers 1 tsp. cloves 

1 oz. celery seed 312 qts. good apple vinegar 

1 tbsp. tumeric (just before Salt to taste 
done) 


Drain juice from ingredients before putting in vinegar and 
spices. Let boil about three hours. If needed add a little water. 
Pour in jars and seal. —Mrs. Thomas E. Lynch. 


Artichoke Relish 


1% peck artichokes 1 tbsp. celery seed 

3 red peppers 1% cup flour 

1 pt. chopped onions 1 tbsp. tumeric 

1% cup salt 2 qts. white vinegar 

14 cup sugar Cloves and spices to taste 


1 tbsp. prepared mustard ¥%2 cup Wesson oil 


Prepare artichokes, slice and soak for several hours in salt 
water. Boil all together for 20 minutes. Seal hot in sterilized 
jars. This relish is especially good with seafood. 

—Mrs. Ben Johnston 


To brighten carpets, sprinkle salt on it before sweeping. 
This will also prevent moths. 


Canned shrimp are improved if soaked in ice water 1 hour. 
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SECOND DAY COOKERY 
Good cooks often plan to have left-over food for re-use in 
another dish. 


Baked Hominy 
(Left-over Grits) 


Mash about 2 cups of cold hominy. Add: 


2 eggs 1 tsp. melted butter 
¥ cup milk 1 tbsp. flour sifted with 1 tsp. 
Y% tsp. salt baking powder 


A little pepper 


Put in buttered baking dish and bake 12 hour at 375 degrees. 
Serves 3 to 4. —Mrs. Clarence D. Jones 


Casseroles 
Ham, chicken, lamb or beef, or left-overs of same: 


Arrange in casserole, one onion quartered, alternate layers 
of diced baked ham (tenderized variety), and raw white 
potatoes sliced thin and covered with thin white sauce made 
with ham fat in place of butter, seasoned to taste with salt 
and pepper and a pinch of rosemary. Bake covered in moderate 
oven until potatoes are done—about one hour. May be topped 
with buttered crumbs and browned. 


Beef: 
Cover remains of roast, including bones, with cold water. Let 
simmer several hours, set in cool place overnight for fat to 


119 


collect on top. Remove fat, drain meat in colander. Broth 
should be reduced to about one-half or one-third original 
volume. Heat broth and add one or two onions diced or sliced, 
2 or 3 carrots sliced, 2 or 3 diced green peppers with seeds re- 
moved, several outer stalks of celery if on hand. Then prepare 
2 or 3 potatoes peeled and diced. Add when carrots nearly done 
1 bouillon cube dissolved in a little broth with meat from 
bones. Other seasoning, such as 1 or 2 parsley flakes and dried 
celery leaves (powdered) or any other favorite herb, such as 
pinch of sage or savory may be used. Any left-over such as 
okra, string beans or English peas and their broth may be 
added. 

When potatoes are done, thicken with reserved broth or 
water and flour. Turn in casserole and top with slotted pie 
crust. Put in hot oven until crust is brown. May be kept hot 
in warm oven for some time. May be served with steamed 
dumplings instead of pie crust. 


Chicken: 


May be used in same manner omitting peppers, okra and 
herbs used for beef. Season with 1 cube chicken bouillon, 
thyme and a little sage. 


Lamb: 
May be prepared same way. Crack large leg bones before 
stewing. Add half or whole bay leaf instead of other herbs. 


Macaroni may be used in place of potatoes. 
—Mrs. Sydney Green 


Shepherd’s Pie 


Left-over lamb, ground or cut fine, moistened and seasoned 


with gravy, salt and pepper, bay leaf; topped with mashed 
white potatoes and browned in oven. Sprinkle with paprika. 


—Mirs. Sydney Green 


Chicken Pot Pie 
(Left-over Chicken) 
Cooked potatoes halved Cooked onions, or peas, or 


Cooked carrots snaps 
Cooked chicken bits 


Mix together and pour thick gravy. made from chicken 
stock over it. Top with uncooked biscuits. Bake at 450 degrees 
a few minutes. —Mrs. Robert Copeland 
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A Good Casserole Dish 
(Left-over Rice) 


2 tbsp. butter 1 cup cooked rice 
1% |b. chipped beef (cut fine) 


Add 1 tablespoon chopped onion, 1 tablespoon green sweet 
pepper, chopped. 

Cook 4 slices of bacon until edges crinkle. Add 2 beaten 
eggs to 2 cups of sweet milk. Combine all ingredients and cook 
in baking dish for 30 minutes. —Mrs. K. C. Winecoff 


Stuffed Peppers 


Cut a slice from stem end of each pepper, remove seeds, and 
parboil peppers fifteen minutes. Fill with equal parts of finely 
chopped cold cooked veal, beef, or chicken and softened bread 
crumbs. Season with onion juice, salt and pepper. Bake 15 
minutes in moderate oven. —Mrs. Fred Cates, Sr. 


Macaroni-Ham Surprise 


1 package elbow macaroni into about two quarts of boiling 
water to which 1% teaspoons salt have been added. Cook about 
15 minutes, stirring occasionally. 


2 tbsp. fat (ham fat if you lg tsp. pepper and add slowly 
have it) when melted, stir 2 cups milk, stirring 

2 tbsp. flour and constantly 

1 tsp. salt and Cook until thick 


Add to this either scraps of ham or chipped beef and cut-up 
green pimiento pepper, cut-up red pimiento pepper and cup of 
cut-up celery. 

Mix with the cooked macaroni and put into a greased 
baking dish, cover with grated cheese and bake in a moderate 
oven 350 degrees about 20 minutes or until the cheese is a 
nice golden brown. 

If you have ham stock or fat to use, it improves the flavor. 

—NMrs. Rufus D. Wilson, Burlington 


Chocolate Puff 
(Left-over Bread) 
Heat oven to 350 degrees. Grease casserole. Heat to boiling 
point 1 cup Pet milk diluted with 14% cup water and 1% table- 


spoons butter. Mix 4 tablespoons sugar, 3 tablespoons cocoa 
and % tablespoon salt. Stir hot milk mixture gradually into 
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sugar mixture, mixing until smooth. Then stir this into 1 egg 
yolk. Pour over 1 cup dry bread cubes. Mix until bread is 
moist. Add 1 teaspoon vanilla. Beat 1 egg white stiff and fold 
in 


Bake in center shelf 112 hours. —Mrs. Clarence D. Jones 
Stickies 
(Left-over Biscuits or Pastry Dough) 
dough cinnamon 
sugar butter 


Don’t roll dough too thin—about 14 inch thick. Dot with 
butter, sprinkle with sugar and cinnamon. Roll as for jelly 
roll and slice in ™%4 inch slices. Bake in hot oven. 

—Mrs. Clarence D. Jones 





To boil cracked eggs add a little salt to the water; this will 
prevent the whites from running out. 





Place a quarter of a slice of bread between the teeth, allow- 
ing it to protrude slightly, keeping the mouth slightly open 
and cut or grate onions without tears. 


DURHAM FURNITURE CO. 


INCORPORATED 
Hillsboro Rd. U.S. Highway 70-A At City Limits 


HAND-MADE REPRODUCTIONS 
ANTIQUES 


REPAIRING, REFINISHING & 
UPHOLSTERING 


P. O. Box 1249 Phone 8-1281 
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SERVING FIFTY OR MORE 


Food 


Tomato juice 
Tea 

Coffee 
Lemonade 


Butter for table 
Cream 
Ice cream, bulk 


Chuck roast 
Swiss steak 
Meat loaf 
Stew-vegetables 
Baked ham 
Fresh ham 
Baked chicken, 
dressed 
Creamed chicken 
Chicken stew 
Chicken salad 
Turkey 
Oysters (stew) 
- Frankfurters 


Cabbage slaw 
Head lettuce 
Lettuce (garnish) 


Mashed potatoes 
Potato salad 
Tomatoes (sliced) 
Sweet potatoes 
Green beans 


Servings 
Beverages 


12 cup 
1 glass 
1 cup 

1 glass 


Dairy Products’ 


1 to 1% pats 
2 tablespoons 
No. 12 dipper 


Meats 


244 02. 
3 OZ. 
3 OZ. 
5 oz. 
DHiOZ: 
3 OZ. 


242 OZ. 
3 OZ. 
5 07; 
2 OZ. 
214 OZ. 
1 cup 
2 each 


Salads 
Ys cup 


Vegetables 


14 cup 
4 oz. 
3 OZ. 
4 oz. 
3 OZ. 


Butterbeans (in shell) 3 oz. 
Green peas (in shell) 212 oz. 
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SERVINGS FOR FIFTY 


Amount 


64% ats. 

3 OZ. 

1 to 1% Ibs. 
O1d0Z 


1 to 114 lbs. 
11% qts. 
2 gal. 


18 to 20 Ibs. 
14 lbs. 

10 to 12 Ibs. 

10 lbs. 

18 to 20 lbs. 

20 to 22 Ibs. 


30 Ibs. 

18 to 20 lbs. 
25 lbs. 

15 to 18 lbs. 
38 to 40 lbs. 
1 gal, 

8 to 10 lbs. 


& lbs. 
8 to 10 hds. 
4 to 5 hds. 


15 lbs. 
14 lbs. 
10 to 12 lbs. 
18 to 20 lbs. 
12 to 15 lbs. 
20 to 22 lbs. 
25 Ibs. 


TABLE OF MEASUREMENTS 
Equivalent Measures 
Common Measures 


3 teaspoons=1 tablespoon 4 cups=—1 quart 
16 tablespoons—1 cupful 2 pints—1 quart 
1 cupful—% pint 
Staples 
2 tablespoons butter—1 ounce 414 English Walnuts (nut- 
2 cups butter—1 pound meats)==1 pound 
4 tablespoons flour—1 ounce 3 cups Almond (nutmeats)=1 
4 cups flour (unsifted)—1 pound 
pound 2 cups hamburger steak—1 
2 cups granulated sugar—1 pound 
pound 2 to 2% cups of dry beans—1 
2 2/3 cups brown sugar—1l1 pound 
pound 14 cup cocoa+1% teaspoon 
3 to 342 cups powdered fat—1 ounce square of 
sugar—1 pound chocolate 
4 cups grated cheese=1 pound 1 cup milk-+-1 tablespoon 
1% sticks olemargarine—1 vinegar—1 cup sour milk 
cup milk or buttermilk 


Sizes of Cans 
No. 1 can—112 cups No. 1 can used for baked 


beans, meat, soups, some 
fruits and vegetables. 


No. 2 can=2'2 cups No. 2 can is used for beans, 
peas and corn. 

No. 242=3% cups No. 2% can is used for toma- 
toes, spinach, beets and 
pumpkin. 


No. 3 can—4 cups 
No. 10 can=—1 gallon No. 10 can is used for both 
fruits and vegetables. 
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